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A COMPLETE 


SYSTEM OF COOKERY, 


ON A PLAN ENTIRELY NEW; 


Fd 


CONSISTING OF EVERY THING REQUISITE FOR COOKS TO 
KNOW IN THEIR DEPARTMENTS; 


CONFECTIONARY AND PICKLING, .- 
“PROPER FOR HOUSE-KEEPERS TO HAVE A KNOWLEDGE OF; 
Containing 3 
ills af Fare for every Dap of the Pear, 


And Directions how to Dress each Dish: 


BEING ONE YEAR’S WORK, 


AT THE LATE MOST NOBLE 


THE MARQUIS OF BUCKINGHAM’, 
From the 1st of January to the 31st of December, 1805 ; 
INCLUDING THE 
DINNERS AND ENTERTAINMENTS 


GIVEN TO HIS ROYAL HIGHNESS 


THE PRINCE OF WALES, 
DURING A WEEK AT STOW; 


LOUIS XVIII. axp raz FRENCH PRINCES, 
ye AT GOSFIELD. 


BY JOHN SIMPSON, 
Then Cook to the late Marquis of Buckingham. 
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BEING THE FOURTH, EDITION, 
Corrected and Enlarged with the Addition of Pickling, &c. 


- LONDON: 
PRINTED FOR W. STEWART, 194, OPPOSITE ALBANY, PICCADILLY; 
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DEDICATION. 


"TO THE MOST NOBLE 
THE MARQUIS OF BUCKINGHAM. 
ee | 


“MY LORD, 


THE inducement of my addressing this to 
your Lordship is, my haying first served your 
Lordship as Cook for Five Years, and afterwards 
the very much lamented Most Noble Marquis 
your late Father, the same number of Years, 
and where I, through his very great hospitality 
at Stow, London, and Gosfield, was enabled to 
put together the Bills of Fare for One whole 
Year, so as to form a Complete Book of Cookery, 
which I humbly submit to your Lordship’s consi- 
deration: trusting to your wonted goodness and 


protection, 


Iam, with great deference, . 
' Your Lordship’s much obliged, 
And most devoted humble Servant, 


JOHN SIMPSON, 


No. 3, Portman-Street, Portmar-Sguare, 
March 31st, 1813. : 
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PREFACE. 


\ 


AS a duty I owe to the Public and my 
Friends, I feel myself indispensably called 
‘upon to apologize for the many errors of 
different kinds which will be found in this 
work, and which, owing to my absence from 
the press, were in some measure unavoidable. 
»I have endeavoured to be as concise as pos- 
sible without being obscure, yet could not 
always avoid tautology, from my desire to 
make each article plain and easy to every 
capacity ; which was the more necessary, the 
book being intendéd for general use, but more 
particularly for young and_ inexperienced 
Cooks. | 


v1 


From the very favourable reception the 
Jirst edition of this work met with from my 
Friends and a generous Public; and from its 
being now quite out of print, I am encou- 
raged to offer a second, for which I earnestly 
solicit their patronage, having endeavoured 
to deserve it by correcting some errors in my 
first edition, and by adding many Receipts 
in Cookery and Confectionary, which I trust 
will prove of some utility; and in considera- 
tion of my efforts for the benefit of others, I 
hope it will be favourably received, and con- 
sulted with candour, There is also added a 
General Index. ; 


‘@ 


INTRODUCTION. 


THE following Work will be found very useful 
to Cooks, Clerks of the Kitchen, House Stewards, 
(not being brought up to the Cooking Business) 
Women Cooks, Housekeepers, and likewise to Gen- 
tlemen who do not keep Men Cooks, and parti= 
cularly to Tavern Keepers. , 

There are a number of books published on the 
Kitchen Business, but not one on this plan. There 
may be a greater number of dishes mentioned in 


_ some of them, but I may safely say that more than 


one-half of them are useless, as they are never put 
in practice by any one. 
I have not mentioned a dish that I Hall not 


myself sent to table, and are in general use by 


other Cocks. I have added several useful Receipts 
in Confectionary, which are not in the first edition ; 
this I have done at the particular Ve of serena 
of my friends. \ 

Young Men and Women Cooks are frequently at 
aloss in writing Bills of Fare; to obviate which, 
[ haye given a Bill of fare for each day in the 
year, and all in regular order, from the Ist of 


January to the 31st of December ; which will be a 


guide to providers and managers of large as wellas 
e / 
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small families. For instance, a gentleman who does 
not keep a Man Cook, and not in ‘the habit of 
giving large dinners but at certain times; the day 
that he intends to give his dinner, he looks for the 
Bill of Fare for the day. Perhaps it may not be so 
large as he intends his dinner to be, but, most likely, 
there will be one found in some part of the month 
which will inform him what is in season, and how 
to provide for the intended dinner; for what is in 
season at the beginning of a month, may be con- 


sidered as such during the remainder. 
+ 
Rules necessary to be observed by. Cocks, in the 


Regulation and Management of their Larder, 
and-which ought on no Account to be neglectéd. 


The first thing ‘that should be done is to- have the 
dressers and shelves scoured, and the larder made 
as clean as possible, by washing the floor with plenty 
of cold water, as it most undoubtedly cools it very 
much in the summer; next change all the cold 
meat, put it upon clean, dry dishes, and place it 
where the most air comes in. Then look at all the 
stocks and sauces tosee if they want boiling up, in 
close, sultry weather. Soups should be boiled up 
every day, and to be very particular about the pans 
they are put in, for they should be very dry and free 
from grease, as soup most certainly will ferment, 
without the greatest attention. If the stock should 
begin to turn off, the better way will be to boil 
it down for glaze, by way of making sure of it. 
When you put the sauces onto boil, make it a rule 
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to put a little stock in the stewpan first, to hinder 
it from burning to the bottom. Sauces should be 
boiled at least every second day in summer. 

- Whatever is done in braises in the summer, should 
be made stronger than in winter, otherwise they 
will not keep to be of service. 

All lardings, if they return to the kitchen whl 
_ put them in the braise they were done in, and cover 
them with the sheets of bacon that covered them 
before they were taken out of the braise. 

‘Tenderones of lamb, tenderones of veal, ox rumps, 
beef or veal olives, roulards of mutton or veal, rump 
of beef, in short all those kind of things that are 
done in braises, should be taken particular care of : 
there should be as much attention paid to putting 
by those dishes that would be useful again, as in 
dressing the dinner. 

All meat that is dressed to be kept until ale . 
whether boiled or roast, should be over done, par- 
ticularly in summer ; for if the gravv is left in either 
boiled ‘or roast, it will not keep good more than 
two or three days, but if done quite dry, it will keep 
a week or longer; the roast meat should be well 
sprinkled with salt before it is taken from the fire; 
and beef that is intended to be boiled far cold, 
should be at least fourteen days in salt; if a few. 
days longer it will eat all the better when boiled; — 
for this reason, if not well salted, by being boiled 
longer than if used hot, it would eat insipid. 


UNDRESSED MEAT. 


- When in the country ,in summer, and the cattle 
not having been killed. at home, cooks should be 
very particular with, butchers that they bring their 
meat not later than six o’clock in the morning; for 
when the sun gets warm, the flies do much mischief, 
and it is next. to an impossibility to prevent them 


blowing the i} 


BEEF. 


‘When the beef is cut in proper pieces, those that 
are intended to be hung up, such as the sirloin, ribs, 
rump, and brisket, in the first place examine 
well and see that the flies have not been about them ; 
in the sirloin the flies are very apt to get under the 
loose side of the fat; look well and see that there 
are no fly-blows ; sprinkle the fat with salt, and rub 
salt on the chine bone, and take out the pipe that 
runs along the chine bone, rub the place with salt 
and take out the kernel that is in the fat at the thick 
end of the sirloin; the peth should be taken out, 
and the:place well rubbed with salt, and the outside 
and two ends the same, then hang it up ; it will keep 
good a week by strietly observing the above rules. 

Ribs.—Rub the. chine bone very well with. salt, 
cut out the piece of skirt, and rub the inside of the 
ribs well with salt; sprinkle the outside, ends, and 


tops of the ribs ; then hang it up. 


Xi 
» Rump.—Cut the fat that is generally left in by 
the butchers, and take out the kernel that is near 
the small end, sprinkle the rump all over with salt, 
and hang it up, 

N. B. If you want steaks from it, cut the outside 
off before you cut the steaks, or if for Fs the 
same. 

Brisket.—The part that is generally sat for 
| stewing is the thick end; as to the size, that must 
depend upon the judgment of those who are to use 
it: if wanted to be kept for three or four days, it 
should be well sprinkled with salt before it is 
hung’up. | 

The pieces that are intended for boiling require 
equal attention ; there are two kernels in a round of 
beef; one in the middle, commonly called the pope’s 
eye the other in the thick fat: be sure that the 
butcher takes them out, otherwise no quantity of 
salt will preserve them from spoiling, particularly 
in summer time. In the thick flank there is a kernel 
in the middle of the fat, which be sure to see taken 
out; there is one in the aitch-bone just where the 
rump is cut off, and one in the shoulder-piece, or. 
sometimes it is left to the neck-piece ; but be careful 
_ that it is taken out of either piece ; joint the brisket, 
by way of letting the salt in, and the flat ribs the 
same. When all this is done, ‘then see that the 
butcher rubs the salt well into the beef with the 
heel of the hand, and fill all the joints with salt ; 
when properly done then put it down tight in ie 
salt bin, the prime pieces at the bottom and cover 
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all’ well with salt, and the coarse at the top, to be 


used: first ; by adhering to these rules the salt ig : 


will be as Sarit in summer as winter. 
VEAL. 


Leg.—The first part that spoils is where the 
udder is- skewered back; that skewer should be 


taken out and the under part of the udder wiped. 
very dry, and then rubbed with a little salt; and. 


on the udder, top, and the middle part, where the 
bone is, and take out the kernel from the thick fat. 

Loin—Cut the pipe that runs along the chine 
bone; rub it well with a cloth under the kidney of 
the loose side, for fear the flies have been there; 
there is a kernel under the fat that is in the inside 


of the chump, which must be sure to be taken out. 


Sprinkle it all over with salt ; not so much as you 
would over beef. 


The Shoulder is ajoint that is seldom kept, as it. 


is either wanted for the stock-pot or the family 
dinner ; if it should be wanted to be Ph sprinkle 
it with salt and hang it up. 


Neck.—There is a pipe that runs along the chine. 


bone which should be cut off, and the chine bone 
and the inside of the ribs rubbed very dry with 
a cloth, then rubbed with a little salt. 


TO PICKLE GIRKINS. 


- Put them into a jar, then fill the jar with salt and 
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water, put them to stand a small distance from the 
fire for four days, or till they begin to look yellow, 
then pour the salt and water from them, and put hot 
vinegar to them, put vine leaves over, and cover 
them down close with a clean cloth, and let them 
stand till nearly cold, then boil the vinegar. again, 
and pour it over them; the vinegar should ue put 
hot over them about three times. __ 

Boil a quarter of an ounce of mace, one ounce of 
white pepper, two ounces of ginger, one ounce of 
lone pepper, one ounce of bay salt, in two quarts of 
vinegar; it should boil about a quarter of an hour. 
About three minutes before it is taken off the fire, 
put about twelve shallots in, and pour the vinegar 
that greened the girkins from them, and put the hot 
vinegar and spice in its place. When quite cold, 
_ cover the jar with a bladder, when soaked, and over 
the bladder, put white leather. 

N. B. The spice and vinegar will do for about 
one hundred. French beans should go through the 
same process, and Samphire the same. 


TO PICKLE WALNUTS. 


_ When the walnuts are full grown, and will admit 
a pin to go through them, they are in good order 
for pickling ; put them into a strong brine of salt and 
water ; they should remain in the pickle about eight 
_ days, so as to get all the bitter from them, the pickle 
should be changed twice at least; if they are wanted 
te look re pee them ona cloth that will admit 
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their being spread, and lay them out where the sun 
will come on them until they change colour, take 


Two ounces of whole white pepper, ; 

'Two ounces of white mustard seed, 

Four ounces of whole ginger, 

A stick of horse-reddish, clean-scraped, and cut {n slices, 
Two ounces of all spice, 

Two ounces of long pepper, and 

One ounce of mace. 


Boil them all in about four quarts of vinegar for a 
quarter of an hour; put about twenty-four shallots, 
and two cloves of garlic, about two minutes before 
the vinegar is taken of the fire ; put it over the wal- 
nuts when cold. 


TO PICKLE ONIONS. 


- Small button onions, what is called the silver onions, 
are the best sort. Put them into hot-water to make 
them peel easy; there should be three skins taken off; 
but be very particular not to cut the root, and put them 
in salt and water as you peel them; then scald them 
over a slow fire, so as to let them simmer about two 
or three minutes, then take them out and lay them 
on a clean cloth, and cover them over with another, 
and if any of the skins are cracked take it of, as they 
should be very even; then put vinegar (the quantity 
according to yofr onions) into a bright tinned stew- 
pan; if for white double distilled, a little mace, and 
white whole pepper ; it should boil about ten minutes, — 

and put to get cold. Put the onions into bottles or, 
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glass jars, called tie-overs; when the vinegar is 
quite cold, put it to the onions; be particular in 
covering them with bladder very tight, and leather 
over that; they will be fit for use in about three 
weeks. 


TO PICKLE RED-CABBAG E. 


The cabbage should be very firm and close; cut the 
cabbage in quarters, first trimming the outside leaves 
off, cut out the white stalk that is inside, put it on 
a large sieve, and sprinkle each layer with salt, and 
let it lay so for two or three days; put some best 
white-wine vinegar into a saucepan or stewpan; to 
two quarts put two ounces of allspice, two ounces 
of whole ginger, first bruising it, one ounce of black 
pepper, let it boil for a quarter of an hour; put the 
cabbage into a stone jar, and to each cabbage put a 
large beet root, three-parts boiled, peeled, and cut in 
slices ; put some cabbage in first, then beet-root, and 
so on. Strain the spice from the vinegar; give ano- 
‘ther boil by way of making it quite hot, and put it 
over the cabbage; when cold, tie it over first with 
bladder, and then white-leather, 


MANGOES AND LARGE CUCUMBERS. 


-Chuse those that feel the heaviest and quite sound, 
and a good shape; put them into salt and water for 
about six days; cut a square piece out of the side, 
and scoop all the seeds out, and fill the place with 
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mustard-seed, white whole pepper, three shallots, 

and one very small piece of garlic; tie the piece over 
very tight, and put the mangoes into a jar ;, have 
boiling vinegar to put over them, and plenty of vine 
leaves at the top, and cover the jar over quite close, 

by way of keeping the steam in, and let them stand 
till cold; repeat the hot vinegar to them four or five 
times: then, to four quarts of vinegar, put four 
ounces of bruised ginger, two ounces of whole white 
pepper, a quarter of an ounce of bruised chillies, two- 
ounces of all spice, a stick of horse-reddish. cut in 
slices, one pound of mustard, (mixed with the vine- 
gar) two ounces of turmerick, mixed with the mus- 
tard, about half a_pound of shallots peeled, (they 
should not be put into the vinegar for more than two 
minutes ;) and two cloves of garlick, boil all for half 
an hour, then put it mto a pan to cool, when celd, 

put it over the mangoes, first pouring the vinegar 
from them; cover the jars with bladder and then with 

leather. 3 


PICCALILLI 


Consists of all kinds of pickles, mixed, and put into - 
~ one largejar: girkins, sliced-cucumbers, button-onions, 
cauliflower, brokein pieces, salted, and dried in the sun 
for four or five days, then scalded in vinegar for about 
three minutes; when cold, put with the other pickles, 
hard drum cabbages, cut in quarters, the stalk 
cut out, cut in slices, salted, and dried in the sun 
for four or five days, then scalded in vinegar for 
three or four minutes, then put on aclean cloth to 
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diy; when quite cold, put it to the other pickles, 
Carrots rather better than half boiled, and cut in 
shapes with a paste-cutter, or as fancy directs; French 
beans, rock-samphire, raddish-pods, Cayenne-pods, 
stanshons all go through the same process as gir- 
kins, except the Cayenne-pods, for green pickles # 
to one gallon of the best white-wine vinegar, put four 
ounces of ginger bruised, two ounces of whole white. 
pepper, two ounces of all-spice, half an ounce of chillies 
bruised, tivo ounces of turmerick, one pound of: best 
Durham tnustard, lialf a pound of Shallots, one ounce 
of garlick, half a pound of bay salt, and the same of 
common ditto, and boil it for a quarter of an‘ hour; 
the shallots and garlick only three minutes, the mus- 
tard and turmerick sliould be mixed with some of the 

vinegar before it be putin to boil. When done, put 
it into a pan to cool; when quite cold, put it to the 
mixt pickle, first straining through a coarse hair sieve 
the shallots and garlick picked from the spice, and 
put with the pickle; the best way to mix it would be 
to put the pickles all together into a large pan, and 
half the liquor, and stir it all together with a wooden 
spoon; then put it into a jar, and the remainder of 
the liquor; cover the jar with bladder tied very tight, 
and leather over that; it will be the better for not. 
being used for six months after | it is made, the longer 
it is kept the better. - 

N. B. The Cayenne- moe should be put in with- 
out any preparation. — 


: 1 RENCH BEANS. 


Chuse the smooth dwarf, and quite free from 
B 
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specks, and be particular in having them fresh ga- 
thered ; put them in salt and water for about two 
days, then strain the salt and water from them, and © 
put boiling hot vinegar to them, and cover the mouth 
of the jar witha cloth; first put plenty of vine-leayes, 
and the cloth over all; make the vinegar hot three or 
four times, or until they become a fine green. 

Boil vinegar according to the quantity of French 
beans ; put to it, for a gallon, two ounces of white 
pepper, two ounces of all-spice, four ounces of 
bruised white ginger, two ounces of bay salt, anda 
quarter of an ounce of mace, let it boil for a quarter 
of an hour, strain the cold yinegar from the French 
beans, and put the hot; when qnite cold, tie the jar 
over with a bladder and leather, | 
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TO PICKLE MUSHROOMS WHITE, 


The mushrooms that are best for pickling are the 
natural ones, the size what is commonly called but- 
tons; they should be done as soon as possible after 
being gathered, and the earlier they are gathered in 
the morning, the whiter they will be, as the sun 
turns them brown ; first, have a bason of milk and 
svater and a.lemon squeezed in it, and a little salt, 
then clean the mushrooms with a piece of fine flannel 
and alittle-salt ; cut off the root, and any rough edges 
that they may have, and put them into the bason of 
milk and water. When all done, lay them ona clean 
cloth, and cover them over with another; then put 
them into a well-tinned stew pan (the inside should 
be quite bright), put to the mushroom a little salt, and 
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whole white pepper, and a few blades of mace; put 
the stew pan over a very slow charcoal fire ; if conves 
nient, let them simmer four or five minutes, they 
will discharge a great deal of juice, which should 
be reduced by boiling, then add as much distilled | 
vinegar as will cover the mushrooms. While the 
mushrooms liquor is reducing, lay them between two 
clean dry cloths, When the distilled vinegar has 
boiled afew minutes, put the mushrooms into a bason, 
and pour the vinegar over them; when quite cold, 
put them in wide-mouth bottles, cork them very tight, 
and cement them over; they will do either for the 
kitchen use, or as pickles. _ 


MUSHRGOMS DONE BROWN. 


They are better for being rather larger than the 
ones for white, and cleaned the same way; put them 
into a stew-pan with a little salt, and ground white 
pepper, anda little mace; put them over a slow fire, 
and let them boil ver y slow for about a quarter of an 
hour; add a glass of goad white wine, and as much 
white-wine vinegar as you think will, with their own 
liquor, cover them; when cold, put them in wide- 
mouth bottles, cork, and cement them, 


TO BOTTLE GOOSEBERRIES, 


The small rough ones are the best sort, they should 
be full grown, but not the least turned towards ripen- 
ing. Cut the tops and tails off with scissars; put 


them in proper bottles, and put them into avpot or 
at B 2 
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kettle that will hold them (a turbot kettle will an- 
swer the purpose best if to be had), fill the kettle up 
with water, as high as the bottle will admit; when: 
the water cotnes to a boil, if the gooseberries are not 
sealded. through, put some cold water; and make it 
boil again; take’the bottles out;.and when quite cold, 
fill up the bottles that are most shrunk, then cork, 

and rosin them sighing and put them ina cold ty 
cellar. 


tri 
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“~~ TO PRESERVE DAMSONS. 

The damsons should not be over tipe, and nof 
bruised; put them in wide-mouth bottles, and put 
them in a slow oven; the best heat is about three 4 
hours after the bread is taken out; let them stay in 
until they are all warmed through, as they will shrink 
very much; they must be filled up quite full from 
that, that has the least in them; cork them as tight 
as possible, and rosin them: r 


BULLIS PLUMBS. 

Put ther in jars three parts full, and fill the other 
part up with moist sugar; put them in a slow oveii 
for four hours, or until they have boiled, so as to melt 
the sugar; the jar should’be filled up quite full; when 
quite cold, paper first, and put a bladder over it, and | 
tie it very tight, and eather over dll. 

-N. B.  House-keepers should make it: a regular 


maxim, to look over their TeCSEEVE és and it! once 
in two months, : 


January 1, 1805. : 
No. 1. BILL OF FARE. 


FIRST COURSE, - SECOND COURSE. 


Soup a la Reine, Five Partridges. 


removed with a 


HAUNCH OF VENISON. ek: ap eet “Potent | Brawn. 
Veal Olives, A Fowl ala is woe 
glazed, and Daube, glazed, 
sauce piquant. | | and niushrooms, Ragout Mellé. Bags nessa asparagus. 
Calve’s Head A Neck of Mutton, ee 
hashed and ‘| braised, and a 
grilled, purée of potatoes, |} Mince Pies. atiace Pe A Trifle. 
| A Chine of Bete yi A Turkey Three pe py cite 
Pork, . Frame. roasted, and : \ Frame. 
Teal. Larks. 
‘roasted, rr truffles. | 


os 


—_— 
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Ox Rumps A Breast of A Trifle, Mince Pies. 
au choux and Veal, ’ 
Spanish sauce. ragouted. 


—|} French Beans, 


2 aretha ear ! Maccaroni, with 
A Loin of Lamb, Beef Palates, with: hexhemell. 


Parmasan cheese. 


bonned, braised, forced and rolled, 
and glazed, and with ? 


_- celery sauce, - sauce royal. 


Potted Hare. 


.. Giblet. Soup, 
removed‘ with a 


SIRLOIN OF BEEF. Two Rabbits...’ 


Q. 


No. 1: BILL OF FARE. 


FIRST COURSE. 


Soup a@la Reine. 


- CUT a few slices of lean ham, and cover the bottom of a 
stewpan that will hold four quarts, cut up two fowls and 
put them in the stewpan, with a few slices of veal, a faggot 
of thyme and parsley, six onions, a few blades of mace, 
and about half a pint of water; putit on a slow stove for an 
hour, to draw down, (be sure that it does not catch at the 
bottom); when drawn down, fill up the stewpan with some 
of your best stock, and let it boil very gently for one hour ; 
take out the fowls and pull the meat from the bones, and 
put it into a mortar, with two ounces of sweet almonds, and 
Jet it be pounded quite fine, so.as it will go through a tam- 
my: when beat enough, put it-into a small soup pot that 
will hold about three quarts, put about two quarts of the 
stock that the fowls were boiled in, with the crumb of three 
French rolls, let it boil for one hour, then rub it through a 
tammy, and add about a pint of good cream that has boiled ; 
put it into the soup pot, and put the pot inta a stewpan of: 
hot water, and set it by the side of a stove where it will 
boil. Before you put it into the tureen taste it, as perhaps 
it may want a little salt, or a small bit of sugar; cut the 
crust of the rolls (that you had the crumb from) into round 
pieces, about the size of a shilling, and put them into the 
tureen, before the soup is put in. ie _ 

N.B. All white soups should be warmed by putting the 
soup pot into hot water. | eid 


Haunch of Doe Venison. 


When on the spit, oil some butter, and butter the venison 
with a paste brush, lay it thick, and sprinkle it over with 
salt; put two sheets of white paper over it, then make paste . 
of flour and water, roll it out rather thick, put it on the ve- 
nison, and four sheets of paper on that; tie it all on very 
tight, put it to the fire, and baste it well, otherwise the fire 
will burn the paper and twine: it will take two hours and a 
half; take the paper and paste off, baste it with butter, 
flour it, and sprinkle it with salt, make the dish very hot, 
put the venison on the dish, and put some good gravy to it. 
N.B, All roast venison is drest the same way. A haunch 
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of buck venison will take four hours: ‘be very careful that 
the venison has no colour from the fire, the paler the fat 1s 
the better the venison is cooked. ‘A neck of doe venison 
will take one hour, a ditto of buck an hour and a half, or 
two hours. Venison should be rather under‘than over done. » 

be 183 Veal Olives. 

Cutisix slices of a fillet of veal, let them be about ten 
inches long and about four inches wide, beat them with a 
~ flatter to make them thin, brush them over with an egg, 
(beat up white and yelk together,) spread a layer of forced- — 
meat, and brush that over with egg; roll them up quité 
close, and lay them in a stewpan that will just hold them; 
lay bars of bacon on the bottom of the stewpan; and lay the 
olives on the bacon, put a few spoonsful of good stock, and 
cover them over with bars of bacon; let them do geutly 
for one hour, then take them out, dry them with a cloth, 
put them oh the dish, and pour a sharp sauce over them. 


A Fowl dla Daube. 


Bone a large fowl without cutting the skin, singe it, put 
in it a small piece of the prime of a Westphalia ham, (about 
the size of the breast of the fowl), then fill it with a good 
forced-meat, and braize it in a white braize; when done, 
take it up and dry it, then glaze it, and put mushrooms on 
the dish, and the fowl at the top; garnish either with crou- 
tons, or with paste baked for that purpose. ; 


Calve’s Head hashed and grilled. 


. Boil a calve’s head (that has been skinned) until nearly 
done, or su as the bones will part from the meat, cut one 
side of the head in square pieces, the tongue and palate the 
same, wash it in several waters, then put it into a stewpan, 
with some of the best stock, to boil until quite tender, (but 
not for it to break in shreds,) the other side should be scored 
and boiled with the other part, (but not quite so much,) 
take it out when done enough, put it on a soutiespan, and > 
pour a little oiled butter over it; sprinkle a little pepper, 
salt, and fine herbs, mixt, over it; then shake a few bread 
crumbs and drop a little clarified butter over it, and put it 
in the oven for a few minutes, and then on the gridiron to 
colour it.. To make the sauce for the hash, put about a 
quarter of a pound of butter into a stewpan, with some 
chopped shalots, parsley (more of this than any other herb), 
orange thyme; lemon ditto, a little sweet marjorum, knotted 
ditto, avery little basil, chopped mushrooms, and two large 
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onions chopped; put about a quarter of a pound Of lear 
ham, cut very fine, with the herbs and a few spoonsful of 
stock, put the stewpan on the stove, let it simmer for about 
one hour, then put about three spoonsful of flour, stir it 
about with a wooden spoon, then put the stock that the 
calve’s head*was last boiled in into the stewpan, and a pint 
of good Madeira wine; keep stirring it until it boils; let it 
boil a few minutes, then rub it through a tammy, and put 
it to the calve’s head; put it over the fire to give it a boil 
up, put in some forced-meat balls, and egg-balls; just before 
you dish it up squeeze a lemon in it, and season it with Cay- 
enne pepper, a very little fine spice, and’ a small lump of 
sugar, to make it palatable; dish it up, and put the grill in 
the middle. : 7 

N.B. A Seville orange should be added, when to be had, 
as this acid 1s softer than lemon. 


A Neck of Mutton, with a Purée of Potatoes. 


Trim a neck of mutton very neat, put it on to blanch in 
cold water; when it comes to a boil take it up, and wash it 
in two or three waters, then lay the bottom of a stewpan 
with bars of fat bacon, lay the mutton upon the bacon, 
cover it over with bacon, and put about one pint of second 
stock, and cover it over with a sheet of white paper, and 


_put the cover on; put it on a slow fire, the slower it simmers 


the better; it will take two hours: take it up aud glaze it; 
put a purée of potatoes under it. See Appendix. 


A Chine of Pork, roasted. 


A chine of pork is the neck chine of a bacon hog, it 
should be sprinkled with salt and hung up four or five days 
at least before using; it will take about two hours and a 
half roasting, it should be well done. All pig meat should 
rather be over than under roasted. Serve up ‘apple sauce in 
a boat. 


A Turkey and Truffles. 


Draw a turkey three days before it is intended to be 
dressed, put about two pounds of truffles that have not been 
dressed or peeled, tie a string quite tight about the neck, 
and another at the vent, and hang it up by the legs; when 
you want to roast it, take it down and truss it, take out the 
truffles, pare one-half and cut them in‘slices, and put them 
between the skin and the breast, then fill the crop full of 
white stuffiag, made as follows; scraped veal, fat of ham 
seraped, a little lean ham that has been dressed, pound ‘all’ 
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together in a mortar, season it with pepper and salt; chopped 
truffles, a few shalots, chopped parsley, a very little of 
orange and lemon thyme, two eggs, and bread crumbs; . 
wrap the turkey up in sheets of fat bacon, put slices of 
lemon between the bacon and the breast of the turkey, then 
wrap it up'in paper and tie it well on with packthread, and 
put it down to roast; be sure to keep it well basted; it will 
take two hours; braise the remainder of the truffles in a pint 
of sherry wine and a pint of good stock, fat bacon under 
and over the truffles; when done, take them up and pare 
them very thin, (as you should be very careful not to waste 
the least bit, as they are a very expensive article,) cut them 
in slices, strain the braise they were done in, skim the fat 
from it very clean, reduce it to glaze, and put coulis to it; 
squeeze a Seville orange and a lemon, and a little sugar, 


A Breast of Veal, ragouted whole. 


Cut the chine bone from a breast of veal, then cut the 
tenderones out, (as they will do for another dish), cover 
the bottom of the stewpan with fat bacon, lay the veal in, 
put eight or ten onions, a little mace, a fagot of thyme and 

parsley, cover it over with bacon, and then with white 
paper; put about three pints of second stock, put it on a 
slow stove to simmer for about two hours and a half, take it 
up, pull all the bones from it, dish it, and put a ragout of 
' sweetbread, mushrooms, and forced-meat balls, over the 

veal.’ The raggoo is made as follows: put a few mushrooms 
_ Into a stewpan, with a bit of butter, a little pepper and salt, 

and half a lemon squeezed, put it on a slow stove for a 
quarter of an hour, or until-the mushrooms are done, cut 
two long swectbreads in slices,.put it to the mushrooms, 
and about two dozen of forced-meat balls, and one dozen of 
ege balls; put sauce tourney as much as you think will do, 
add two glasses of Madeira; and the braise strained, skim- 
med, and boiled down to a glaze, answers two purposes; 
first, it gives a right flavour to the ragout; and next, the 
glaze gives it a nice gold colour. 


Ox Rumps. , | 

About four ox rumps make a good dish; put them into 

a brown braise, and let them do very slow for. about five 
hours; one hour before they are done put as many bundles 
_ of cabbage as you think is wanting, (one cabbage will make 
four bundles), the cabbage should be three parts boiled, then 
squeezed very dry with the hand, and lastly with a cloth, 
s0 as not to leave the least drop of water in the cabbage; tie 
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the bundles up with packthread, and put them into. the 
braise for one pane take them, up.and squeeze the fat from 
them, put the rumps on the dish, and the cabbage round 
them; either glaze the tumps, or pour Spanish sauce on the 
rumps and cabbage. . | 


Beef Palates, rolled. 


“ Boil six ox palates in the broth pot, until nearly done, 
then take them up, peel, and trim them, brush the inside 
over with ezg, lay a layer of forced-meat.on the egg, roll 
thein up, and tie them with a string; put them into a white 
braise for about, two hours, take them out, dry and glaze 
them, make a ragout of the trimmings, and.a. few very 
small egg balls; put the ragout on the dish first, and. the 
palates on the ragout. ‘The ragout is. made as follows : 
shread the palates in neat small pieces, and put them into 
a stewpan, with ‘coulis and a glass of sherry wine, squeeze 
either a lemon or orange, and _a,few drops of shalot vinegar, 
and a little sugar, salt, and pepper. | 


Loin of Lamb braised, and Celery Sauce. 


Bone a loin of lamb, lay the bottom of. astewpan with 
fit bacon, lay the lamb in, put in a few onions, bits of car- 
rots, a faggot of thyme and parsley, and, a. few.blades of 
mace tied up with it; cover the lamb with, fat;bacon, and 
paper, put about a pint. of stock, set, iton,the fire, and’ 
let it do very gently for about two hours; take it up, dry it 
and glaze it, put the.celery on the dish first, and the lamb 
epon the celery. : 

Giblet Soup ala Tortue. ’ 
“ Scald four sets of giblets, bone the pinions, feet, and. 
heads, cut the, necks into, pieces about.one inch long, cut 
the. gizzard into about eight pieces, (the livers leave. out, 
as they make a good dish for second course,) put them, on _ 
to blanch, take them off when they have had one boil, 
throw them into cold water, and wash them, as clean. as 
possible: put them into a small soup pot with about two 
guarts of best stock, put them on a stove, let them boil 
gently ull tender, put about a quarter of a pound of butter 
into a stewpan, with chopped shalots, orange and lemon. 
thyme, knotted and sweet marjorum, a little basil, abouta 
quarter of a pound of Jean. ham, cut very fine, and two. 
onions chopped, a handful of parsley chopped and squeezed 
dry, about half a pint of stock; put it on-a slow. stove. for 
an hour, then put as much flour as will dry up the butter, 
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then add the stock the giblets were boiled in, and a pint of 
Madeira, let it boil a few minutés, and then rub it through 
a tammy, and pnt it to the giblets; squeeze a Seville orange, 
and put a little sugar and Cayenne pepper. — 
Sirloin of Beef. 

A sirloin of beef will take from four to five hours, it de- 
pends:on the sizeand fire. Before it is taken from the fire 
shake some salt.and flour over it. 


“ns é 
SECOND COURSE. 
Partridges. rt orks tag 
Partridges take about fifteen minutes to roast; before you 
take them up baste them with butter, shake a little flour 
over them, and a little salt, put them on a dish with’ a little 
plain gravy, send up bread sauce, made as follows: put 
crumbs of bread in a stewpan, with a little weak broth, ari 
onion, and a bit of butter; let it boil for a few minutes, beat 
it up witha fork, and put a little cream, pepper and salt, and 
‘send it up in a boat; some gentlemen like clear shalot'sauce; 
it is Sekt as follows: put a few chopped shalots into a stews 
an, with a little stock and a few spoonsful of vinegar, Jet 
it boil a few minutes, season it with pepper and salt; serve 
‘it in a boat. LW 


| | Brawn... \. ‘baeee Sa 
Brawn is generally had at the fishmongers. . 
Potted Ham Pn “! 

- Cut the prime of a Westphalia ham that has been dressed, 
fat and lean equal, pound it in a mortar until it is quite fine; 
put a little sifted: spice to it and+mix it well about; then put 
itin pots provided for that purpose, clarify a sufficient quan- 
tity of butter, coyer the ham: with the butter, and put the 
pots in aslow oven; let it soak for an hour, then take it ong” 
and fill up the pots again with butter; send it up in the 
pots, except at particular times,.then turn it out and garnisl» 
with aspick, &c, &c. ) baits , 42019203 

Bik sat Asparagus. : i Ray eae 
Asparagus is tied: up-in :bundles; puta little salt in the 
water, and the water should boil before the asparagus is 
put in; the asparagus will be done in fifteen minutes: make 
a toast, dip it in the asparagus water, put it-on the dish, 
and the asparagus upon it... No.3 us 
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_ A Trifle. 


Cut’ a few slices of a Savoy cake, and put them on the 
bottom of a trifle dish, (which is something like a salad dish _ 
In respect to depth,) lay a layer of macaroons on them, 
and a layer of ratifees; pour a pint of Lisbon over the cakes, 
leave it long enough to soak all the wine up, then cover 
the cakes with custard, made in the following manner: put 
a quart of milk and cream mixed, and a little cinnamon, 
Jemon pecl, and sugar, let it boil for half an hour, take it 
off the stove and put it to cool; to this quantity of milk 
and cream, put the yelks of eight eggs, and a spoonful of 
flour, beat them up in a bason, with a spoon, very well, 
put the milk in by a little ata time, keep stirring it all the 
while, then strain it through a hair sieve into a stewpan; 
put it-on a brisk fire, and be sure to keep stirring it until it 
comes toa boil, then take it off and put it to cool; when 
half cold put a glass of brandy and a few spoonsful of .ra- 
-tifee; then cover the cakes with it, and upon the custard lay 
apricot jam; then put a piut of good cream into a bason, 
with, the white of an egg, a lump of sugar rubbed to a lemon, 
about: two glasses of white wine, beat it up with a whisk, and 
skim the froth with a spoon that has holes in it, and lay the 
froth on the back of a sieve, which should be laid upon a 
dish, to save the drainings to return into the pan again for 
whipping; lay the whipped cream over the trifle; put a few 
harlequin seeds in any form you think proper; garnish the 
edge of the dish with preserved orange or dried orange peel. 


is Mince Pies. 

Seven pounds of currants, rubbed and picked very clean, 
and three pounds and a half of beef suet chopped very fine, 
three pounds and a half of the lean of a sirloin of beet 
minced raw, very fine, three pounds and a half of apples 
chopped very fine, (they should be the lemon pippin,) half 
a pound of citron cut in very small pieces, half a pound of 

“Jemon peel, halé. a pound of orange peel cut like the citron, 
two pounds of fine moist sugar, one ounce of fine spice, 
(such as cloves, mace, nutmegs, and cinnamon, all pounded 
together and sifted), the rind of four ‘lemons and four 
Seville oranges; all these to berubbed together until well 
mixed; then put it into a deep pan, put over it one bottle 
of brandy, one of white wine, (of the sherry kind,) the juice 
ef the lemons and oranges that have been grated, mix the 
wine and brandy together in a bason, and lemon and orange 
juice; pour half over and press it down tight with your 
hand, then add the other half, and let ityremain at the top 
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to soak in by degrees; cover it up. It should be made six 
weeks before it is wanted; the pans are sheeted with puff 


paste, and covered with the same. About ten minutes will 
bake them. 


Ragout Melle. 


. ” 

Cocks combs, fat livers, lamb sweetbreads, pullets eggs, 
&e. let ali be blanched off, put the combs into a stewpan to 
boil for a quarter of an hour, with about balf a pint of stock ; 
let it do down to a glaze, then put the other part.of the 
ragout, with a sufficient quantity of sauce tourney, 


Larks. 


Larks take about ten minutes, they should be basted very 
often with butter, and sprinkled with bread crumbs, until 
the bread crumbs stick to the breast of the larks, fry about a 
plateful of bread crumbs of a nice gold colour; fry them in 
2a iron frying pan, with a little clarified butter: butter with 
out being clarified is apt to burn. 


Teal. 


Teal will roast in ten minutes; they should be rather 
under than over done; baste them with butter, sprinkle a 
little salt and flour over them before they are taken up, put 
gravy under them, and shalot sauce in a boat. 


\ 


French Beans. 


French beans should be cut fine. Let the water boil be- 
fore the beans are put in, put a little salt in the water, boil 
them ten minutes; when they are done, strain them off and 
drain them quite dry, then put them into the sauce, have 

‘ the sauce hot, do not put the beans on the fire in the sauce. 


Maccaront. 


Maccaroni skould be first boiled in water and butter for 
a few minutes, then strained off, and put stock enough to 
cover it, boil it until tender and has soaked up all! the 
stock, then put beshemell and grated Parmasan cheese, dish 
-it up, and put grated Parmasan cheese over it, and put it 
in the oven for a few minutes; have a salamander hot to 
brown it before you send it out of the kitchen; it should 
-not be brown at all times. 
. N.B. If the maccaroni is for meagre, use cream, instead 
of stock or beshemell. : 
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. _ Potted Hare. . 

Bone a Hare and cut it-up in small pieces, cut as much 
fat and lean ham as there is hare, put it into a stewpan, - 
with a bit of butter and a, little stock, pepper and salt, a 
little fine spice, put it on a slow stove to draw down for an 
‘lyour, then put a pint of Port wine, and let it boil very slow 
until all the liquor is reduced to a glaze, then put it into a 
mortar and pound it until very fine; taste it, that you may 
know if it wants any more seasoning; put it into potting 
pots, pour clarified butter over it, and put it into a slow 
oven for half an hour, then take it out and put it to cool, 
and fill it up with clarified butter: either send it up in the 
pot, or turn it out and garnish it with aspick. =~ 

Rabbits. 

Rabbits will take twenty minutes to roast; baste them 
constantly with butter, and just before they are taken up 
baste them with butter, flour them, and sprinkle them with 
salt; before you dish them, cut the heads off and split them, 
and put them on the sides of the dish. The sauce is the livers 
and parsley boiled together, then chopped fine, and add a 
little stock and melted butter. 
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FIRST COURSE. 


Soup ala Flamond. 


SHRED turnips, carrots, celery, green onions or Spanish, 
very fine; add lettuce, chervil, asparagus, and pease; put 
them all into a stewpan, with about two ounces of butter, and 
a few spoonsful of stock ; put them onca slow stove to sweat 
down for an hour, then fill up the stewpan with the best 
stock, and let it boil very slow for an hour: make a haison » 
with the yelks of six eggs, (for two quarts of soup,) beat 
the yelks very well in a bason, put a pint of cream (that has 
boiled) by little at a tine, strain it through a hair sieve, then | 
add a large spoonful of beshemell; take the soup off the fire, 
put the liaison to it, and keep stirring the soup; then put 
it on the fire until it comes toa boil, stir it all the time it is on 
the fire, otherwise the eggs will curdle. Season it witha 
little salt, if wanted, and put a small lump of sugar, 

Haunch of Doe Venison.—See page 2. 


A Fowl a la Duchesse. 


Cut either one or two small fowls, (as for a fricasee,) ac- 
cording to the size of the dish it is wanted tor; put clarified 
butter on a soutiespan, lay the chicken on, and put it on a 
pretty brisk stove, to give it a nice colour ;- then put it into 
a stewpan with a few mushrooms, a bit of butter, and afew 
slices of ham, cut neat ; put it over a slow stove, let it sim- 
mer gently tor one hour, pour the liquor from the chicken 
into another stewpan, put sufficient flour to dry up the but- 
ter, add a little stock, and a little coulis, squeeze a lemon, 
a few drops of shalot vinegar, and a lump of sugar; dish it 
up; put the slices of ham round the edge of the dish, by 
way of garnish, . 
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Tenderones of Veal. 


Tenderones of veal is the gristle-bone of a breast of veal; 
cut it into thin slices, put them into a’ stewpau, with cold 
water, and put them on the stove to blanch; take them off 
_ when they come to a boil, put them into a white braise, let 

them snnmer for four hours, in which time they will be ten- - 
der; take them up, and lay them on a clean cloth to dry 
the fat from them ;. cut some braised truffles into slices, and 
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put them into coulis, with a little white wine, and a bit of 
truffle glaze; squeeze an orange, and put a little bit of 
sugar; dish them round the dish, and put the truffles in the 
middle ; garnish with croutons of bread or.paste, or a slice 
of trufe between every tenderone. | 


Brisket of Beef, stewed. | 
Cut the bone from a brisket of beef, tie it up, and put it 
mto a brown braise ; it will take about five hours; put six 
Spanish onions into a stewpan, with some second stock, and 
- boil it down toa glaze; take-the beef up, trim it neat, and | 
glaze it; put Spanish sauce on the dish, the onions round 
a dish, and the beef in’the middle ; the onions should be ° 
glazed. - | | . 


| A Fillet of Pork. 

Bone either a neck or loin of pork, and cut the rind off ; 
put some second stock into a stewpan, with fat, from any 
braise that you have by you; put the pork in the stewpan, 
cover it with onions and sage. sprinkle it with salt, and lay 
the rind over it; it will take three hours; take it up, dry the 
_ fat from it, and glaze it; put sauce rober on the dish, and 

the pork on it; garnish with either paste or croutons, 


Two Ducks ad la Daube. 


Bone two ducks and fill them with force-meat, put them 
Into a stewpan with a little stock to set them, put them on 
a slow stove for about ten minutes, then add about a pint of 

good stock, and the bones and giblets, half a pint of sherry, 
six or-eight onions, a faggot, and a few blades of mace ; 
- cover the ducks with sheets of bacon, and put them ona 
slow stove ; they will take about two hours; take them out 
of the braise, dry and glaze them ; strain the braise, skim 
the fat off, and reduce it to glaze; put coulis sufficient for 
the quantity of sauce that is wanting; put about two dozen 
of olives that have been pared and scalded ; put the sauce 
on the dish, and the ducks onthe sauce. ~ 

- N.'B. The olives should be pared as near the stone as 
’ possible, and without breaking: when boiled they will come 

to their shape. : 


Chickens and Celery Sauce. 


Boil the chickens about twenty minutes, and make the 
celery-sauce as follows: Cut the celery (after being properly 
trimmed) into small pieces, boil it jn clear stock for a 
quarter of an-hour, reduce the stock to a glaze, and add 
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beshemell to the cellery ; take the chickens up and dry 
them in a cloth, put them on the dish, and the sauce over 
them. | 


A Loin of Veal a la Beshemell. 


Put a loin of veal on the spit, (first, cutting the chump 
end off, as that makes a fricandeau, or a la daube,) do it 
ever with oiled butter, sprinkle it with salt, paper it with 
double paper, tying it on with packthread, and put it to the 
fire; it will take two hours, or more, according to the size ; 
when done, take it up, lay the kidney-side ona dish, (not 
the one that it is to be served up on,). cut out the fillet, leav- 
‘ing about an inch at each end, and either mince it or cut it 
into collops; put some good beshemell to it, season it with 
alittle garlic vinegar, pepper, salt, lemon, and sugar; put 
the mince, or collops, into the place where you cut the fillet 
from ; put bread crumbs over it, and a little clarified butter ; 
put it inthe oven for a few minutes, and brown it with a 
salamander ; put beshemell on the dish, and the veal upon 
the sauce. 

N.B. A loin or neck of veal that has been served up and 
not cut will answer the purpose as well as a fresh roasted 
a by papering it, and putting it in the oven to make 

ot. 


A Ham braised. 


Put the ham to soak in warm water the day before it is 
wanted to be drest ; put it on to boil in cold water, and let it 
boilabout twenty minutes; take it up, take off the rind, and 
trim it, put it into a good brown braise, and a pint of 
sherry in the braise, put it on a slow stove, (the braising= . 
pan should be covered down very close,) and boil as gently 
as possible for four hours, more or less, according to the 
size of the ham ; when done, take it up, and trim and glaze 
it; put either spinnage, greens, beans, or coulis, according 
to the time of the year. 


Boiled Chickens and Tarragon Sauce. 


_ Boiled chickens and tarragon sauce. The tarragon sauce 
is made as follows: pick the tarragon from the stalk, leaf 
by leaf, put it on to blanch in a little cold water ; when it. 
boils, strain it off, put it into a small stewpan, with a little 
-clear and pale-coloured stock, and boil it down to a glaze ; 
add beshemell, and a few drops of tarragon vinegar. For 
directions about boiling the chickens, see page 13, 


= ° A Roulard of Veal and Mushrooms. 
Bone a breast of veal and beat it well with a beater or 
chopper, (the more it is beat, in reason, the better it’ will 
keep its shape when rolled) brush it over with an egg beat 
up together; season it with pepper and salt, spread some 
good forced-meat over it, egg the forced-meat, and roll the 
veal up ; put three small skewers in it to keep it tight, tie it 
up with twine, and put it in a braise ; ir will take two hours, 
or more; if there should bea ham, ora rump of beef brais- 
ing, put the veal in the same pan; when done, take off the 
twine, but leave the skewers in, only put them out of sight 
glaze it, and put the mushrooms under it. We 
__N.B. Sorrel, white haricot beans, French beans, Spanish 
“sauce, haricot roots, stewed cucumbers, &c. &c. will answer 
as wellas the mushrooms: for which sauces, see Appendix. 


A Goose. 


~ A goose will take one hour to roast: put chopped sage 
and onion, seasoned with pepper and salt, keep it well basted 
while at the fire; put good gravy on the dish, and then the 
goose. Send apple sauce in a boat. | 


A Neck of Venison, stewed. 


Lay the bottom of a small braising-pan with sheets of fat 
bacon ; trim aneck of venison and lay it on the bacon, put 
a few onions, three heads of celery, a faggot of thyme and 
parsley, a few blades of mace, and a quart of stock ; cover 
the venison with bacon, and then white. paper; cover the 
braising-pan down close, and put it ona slow stove; let it 
simmer for two hours, or till the bones will pull out; take 
the venison up, strain and skim the braise, and reduce it to 
a glaze ; put haricot roots and.coulis to it; put the venison 
on the dish, and cover it over with the roots. | ee 
N.B. A breast and shoulder are done the same way; only, 


bone the shoulder. 


White Collops and Cucumbers. 


Cut the collops about the size of a half-crown-piece, flat 
them, and put them on a soutiespan that has been buttered ; 
put them over a stove for a few minutes, turn them, take 
them off, and put thern into some hot beshemell. The cu- 
cumbers should be cut im quarters, and the seed taken out ; 
make two picees of each quarter, let them lie in vinegar 
and water (with pepper and salt) about an hour before they 


Es aden ei 
dre put on the fire; then put them into a stewpan, with.a few 
spoonsful of stock and a bit of butter; let them do gently 
until they are done, then put them to the collops. 
N.B. The collops should be sprinkled with shalot and 
parsley, chopped very fine, before they are put on the 
stove. 


A Currie of Rabbits. 


Cut two rabbits up, the same as for a fricassee, fry them 
in a little clarified butter until they are of a light brown 
colour, put them intoa stewpan with a little stock, let them 
do very gently for about half an hour, then put a proper 
quantity of sauce-tourney, and a small table-spoonful of 
currie powder ; raise arim of rice round the dish, and put 
the rabbits in the middle. | 


Vermicelli Soup, white or brown. 


Blanch as much vermicelli as is wanted, by putting it on 
the fire in cold water, let it boil up, then strain it off, and 
put it into cold water; let the vermicelli stay in the water 
until it is cold, (if it is left on a sieve to drain while hot, it 
becomes lumpy, and will not dissolve again,) strain it quite 
dry from the cold water, put as much best stock as you want 
soup. Ifitis for white, make a liaison of six eggs, as di« 
rected in page 12. 


A Chane of Mutton. 


A chine of mutton will take rather better than two 
hours, but that depends on the size, When you have tied 
it on the spit, butter it with oiled butter, and sprinkle it with 
salt, tie about three sheets of paper over it, put it down to 
ae fire, and baste the strings directly, otherwise they will 

urn. ? 

N.B. Mutton should be done with the gravy in it, but 
not under done. Always use a paste brush to butter your 
meat with, as no one thing looks so untidy as daubing the 
butter on with the hand. 


ee te eee 
\ 


SECOND COURSE. 


Hild Ducks. 


Wild ducks will take fifteen minutes roastin g: they should 
be rather under than Over done. — . 
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“is 4 Apricot Tourte: . as : 
Sheet the tart pan with puff paste, put in some dapricot« 
jam, cross-bar it as your, fancy directs, and bake it rather 
pale; sometimes it may be glazed, which is done in the 
following manner: sift some fine sugar on it, after it is taker 
_ out of the oven, and hold a hot salamander over it till the 
- sugar is melted. it Sods odizi iliw Smosaadn 
| ince Pies.—-See page 8. | ) 


“:- 


Fat Livers in Cases. y 
Scald the livers for a few minutes, to takesaway any bitter- 
ness that might remain from the gall, lay them ona cloth to 
dry, then butter a tart-dish, put in the livers, and sprinkle 
them with pepper and salt; put thein in the oven for about 
_ten minutes, have a proper case to the size of the dish, put 
the liver and liquor into the case, and put the dish with the 
case on it in the oven for a few minutes. 
_N.B. If they are too much done, they become hard; 


Fondues. 


Grate half-a pound of Parmasan-cheese, put a bit of 
butter into a stewpan, when melted, add a few spoonsful of 
cream ; put the cheese in while on the fire, and keep stirring 
it until melted ; then take it off the fire, and put in six-yelks 
of eggs, one at a time, stirring it allthe while; putin about 
two tea-spoonsful of mustard, and a little pepper and salt, 
beat it up until it becomes like a thick cream, then beat up 
well the whites of three eggs, and put them to it; put it 
into a case, if for one, or in small cases folded up for that 
purpose: ten minutes will bake them. | 

N.B. There are moulds sold at the turner’s for making 
paper cases. - “i 

Asparagus.—See page 7. : 

French Beans.—See page 9. 


Stewed Mushrooms. 


The mushrooms should be peeled very thin and~put into 
water, with the juice of a lemon; melt a bit of butter in a 
stewpan, then put in the mushrooms, and a little pepper and 
salt, set them over the fire for about fifteen minutes, (they 
_ should do very slow) add a little. beshtemell, if for white ; 

and coulis, for brown. sia 

N.B. Garden mushrooms ate best. 


¢ 
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Cauliflowers. 

Cauliflowers should be cut in handsome pieces before 
boiled ; a few minutes will boil them, if-young ; take them 
up on 4 sieve, and let them drain quite dry; put them on, 
the dish, and the sauce over them. . 


A Pheasant: 


A pheasant will take about twenty minutes to roast: send 
bread-sauce in a boat, made as directed in page 7, 


Shoulder of Lamb. 


A shoulder of lamb will take half an hour to roast; send 
mint-sauce with it. 
_ N.B. Chop mint very fine, and put it into a boat with 
vinegar and sugar. | | 


Orange Tourte. 1 
Sheet the tart-dish with puff-paste, fill with marmalade, 
cross bar it, and bake it-of a nice brown, or glaze it. 


A Hare. 


- A hare will take about three quarters of ari hour to roast; 
‘make cOmmon stuffing in the following manner: about three 
handsful of bread crumbs, one of suet, chopped very fine, 
a little lemon-thyme and parsley, and two eggs; roll it up, 
and put it into the belly of the hare; cover the back of the 
hare with fat-bacon to keep it moist, baste it very often, 
@ish it up with gravy and butter, and send currant jelly in 
" “a boat. 
’ N.B. Beef suet is.best for all purposes. 

_ Witha gine: of seven dishes a side, send up, at least, 
six dishes of vegetables to go down the middle, ‘or on the 
side table, it being more genteel. 


ig 
January 3. 
No.8. BILL.OF FARE. 


FIRST COURSE. SECOND COURSE. 
ee ee 
Soup av Italenne, Five Partridges. 

removed with a 


HAUNCH OF VENISON. 


A Savoy Cake. A Basket of Pastry. 


Petit Patés of 
Chicken and Ham.j| French Beans, 


Small 
Mutton Pies. 


Asparagus. 
\ 


— 


A Fillet of Veal |]}— 


Two boiled Fowls, 


and beshemel!, © a Ja flamond. Cauliflower and Smoaked Salmon, 
sauce. in cases, 


A Neck ot Pork, 


A Haricot of | 
roasted. Escaloped Oysters. 


Mutton. 


Ragout Mellé. . 


| A Leg of Lamb, A Gooseberry | 
and cucumbers. Tourte, 


Lamb’s Head, 
&c. &e, 


Mince Pies, 


A Balt: oer) fA Turkey hie lee fe G0) . 
Chine and Frame. \ and Bate \ Frame. § ei ea 
greens. DER eas | Truties. . | i SP a | arks, 


————— 


A Fillet of Mutton, A Breast of Veal, Mince Pi A Gooseberry 
and Haricots. with mushrooms. oe Si ae Tourte. 


a 


A Haricot of Ragout Mellé, Escaloped Oysters. 
Mutton. ——_$——_————}. 


A Tongue, glazed, 
} . and greens. 


Smoaked Salmon, |, | Cauliflower a la 
Two Fowl]s, boiled, in cases. flamond. 
and oyster sauce. eae Echt 


—_—— 


? 


A Goose. 


French Beans, + 


Asparagus. ry ings 
with sauce. 


Petit Patés of Simall 
Sweetbread. Mutton Pies. 
ac 


A Tureen of Mock Turtle, |)A Basket of Pastry. A Savoy Cake. 
? : 


removed with : : 
RIBS OF BEEF. Five Woodcocks. 


OQ 
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No.3. BILL OF FARE. 
FIRST COURSE. 


4 Ftahan Soup. 

BLANCH off Italian paste, and put it in a small soup- 
pot, with as much stock as necessary, and boil it about half 
an hour; if for white, make a liaison, as before directed in 
page 12. ‘Two quarts is quite sufficient for one tureen. 

‘Haunch of Venison.—See page 2. 

Petit Patés——See Appendix. 


Small Mutton Pies. 


_ Raise as many small pies as the dish will hold, cut the _ 
fillet off a neck of mutton and some fat, take all the skin 
and sinews from it, and mince it very fine with your knife, 
(not with a chopping-knife); put about a spoonful of stock 
into astewpan, with the mutton ; mix a little chopped sha- 
_ lot, mushrooms, parsley, and thyme, and very little pepper 
and salt ; add it to the meat, and set it on the fire for a few 
minutes, stirring it all the while; take it off to cool, then 
fill the pies; they will take about half an hour baking: with 
the meat that is feft, put as much coulis and stock as. you 
think will fill the pies up; when they are baked, cut the 
tops off, and fill them with it; dish them on a napkin. 

N.B. All pastry should be dished on napkins. © 


Boiled Fowls, and Beshemell. 


Boil them as before directed in page 13 ; pouring beshe- 
mell only over them. : 
al 4 : 


A Fillet of Veal dla Flamond. 


Daub a fillet of veal with bacon, rolled well in fine herbs 
and fine spice ; cover it with bacon and paper ; either roast 
or braise it, (it eats better roasted); it will take two hours. 
and a half either to roast or braise; if braised, put a pint 
_of sherry in the braise, and pour sauce flamond over the. 

veal. For sauce, see Appendix. : “ 


A Neck of Pork. 
A neck of pork will take nearly two bours roasting ¢ saw 
the chine-bone off, and take the blade-bone out, score it, and 
sprinkle it with salt: send apple-sauce in a boat. 


é 
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A Farieot of Mutton. 


=. 


~ Cut-a neck of mutton into cotelettes, pass them offon a _ 


soutispan buttered; as soon as they are warm, turn them ; 


take them off the soutiespan, and put them into a stewpan, 


laying them regularly round the bottom; put in about half 
a pint of good stock, cover them with white paper, and let 
them simmer for two hours; lay them round the dish, and 
the roots in the middle; skim the stock they were done in, 
and add it to the haricot-sauce, which will give it the true 
flavor of the mutton. 

N.B. A haricot of venison is dressed the same way. 


A Leg of Lamb and Cucumber Sauce, 


A leg of lamb will take one hour and a half roasting ;_ put 
it on the spit; butter and salt it, tie on it three sheets of 
paper, and baste it well ; when done, take it up, and put the 
sauce on the dish, and the lamb on the sauce: if it should 
not be brown, glaze it. a 


- Lamb’s Head and Appurtenances. 

“The head should be sawed in two, and boiled till quite 
tender; then take it up and pull all the bones out; mix 
fine herbs and bread crumbs, pepper and salt; egg the lamb’s 
head, and put the bread crumbs, &c. on it; then dip itin 
the eggs again, and put more bread crumbs on it; then 
peel the tongue, and crumb it in the same manner, which 
should be done three times over, to make it look large and 
handsome ; pour oiled butter over them, and put them in 
the oven; cut the liver and heart>in slices, with the same 
quantity of fat and lean bacon ; fry the bacon first, and put 
it on a sieve to drain; then fry the liver and heart; the liver 
requires very little frying; if fried too much, it becomes 
hard and unpleasant: lay the liver round the side of the 
dish, with a little poivrade-sauce at the bottom ; put the 
head on the dish, one side at each end, and the tongue in 
the middle. } orem . | 
.N.B. The head and tongue should be of a nice light 
brown: if the oven does not brown them enough, hold a 
salamander over them. : 3 
» SoAaT urkey and Truffles.—See page 4. 

Lesa A Salt Chine. 

A salt, chine will take three hours boiling ; put greens 
sound it. : 

Breast of Veal.—See page 5, 


Pa 
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A Fillet of Mutton. 


~ A fillet of mutton means a loin, the chump end cut off, 
and may be braised, or roasted; it will take two hours either — 
way ; if roasted, it should be first put on a lark-spit, then 
tied on a spit, butter and salt it well, put a paste on it, and 
@ paper over all; when done, take it up and glaze it, and put — 
haricot beans under it. 


Two Fowls, and Oyster Sauce. 


Boil the fowls as before directed in page 13. Make the 
oyster-sauce as follows: blanéh and beard half a hundred 
of oysters, don’t let them come to a boil, (oysters should 
not boil by any means, as they become hard and insipid,) 
strain the liquor, put a bit of butter into a stewpan; when 
melted, add as much flour as will dry it up ; then the liquor 
belonging to the oysters and beshemell, according to the 
quantity: dish the fowls, (first drying them,) and put the 
sauce over them; squeeze half a lemon into the sauce, and 
put a little salt and sugar. 


A Neat’s Tongue, 

A neat’s tongue will take three hours boiling ; when done; 
take it up, peel, trim, and giaze it; put greens round the 
dish, and the tongue in the iniddle. 

A Goose.~See page 15. 

Mock Turtle. iin ¥ 

Scald a calf’s head with the skin on, saw it in two, take 
out the brains, tie the head up ina eloth, and let it boil for 
one hour; then take the meat from the bones, and cut it 
into small square pieces, and throw them into cold water to 
wash them clean; then put the meat into a stewpan, with as 
much good stock as will cover the meat; let it boil gently 
for an hour, or until quite tender; then take it off the fire, 
put abont half a. pound of butter inte a stewpan, and half 
a pound of lean ham cut very fine; some chopped parsley, 
orange and lemon thyme, sweet marjoram, knotted ditto, 
basil, three onions, chopped mushrooms, and shalots; put 
a pint of stock to the herbs and butter,. put them ona slow | 
stove, and let them simmer for two hours; put as much flour 
as, will dry up the butter; add stock accordingly, (so as to 
make two tureens); add one bottle of Madeira, let it boil a 
few minutes, rub it through a tammy, and pat it to the 
calf’s head ; put force-meat balls and egg ditto; season it 
with cayenne pepper, and a little salt, if wanted; squeeze 
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two Seville oranges and one lemon, a little fine spice and 
sugar to make it palatable. ; 
Ribs of Beef. . : 
Ribs of beef will take about three hours; but that Bepenes 
on the size and weight; put it on the spit, butter it, an 
salt and paper it; before the beef is taken up, baste, flour, 
and salt it. : 


~ 
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SECOND COURSE. 


Partridges.—See page 7. 
Savoy Cake.—See Appendix. 


A Basket of Pastry. 


A basket of pastry, such as tartlets of any sweetmeat: 
sheet the tartlet-pans with puff-paste, put in any sweetmeat 
you think proper, cross-bar them, and bake them in a quick 
oven.—For basket, see Appendix. 

Caulitlower.—See page 18. 

Ragout Mellé.—See page 9, 

Mince Pies.—See page 8. 


A Gooseberry Tart. 


‘ a 
A gooseberry tart at this time of year is made of bottled 
gooseberries ; sheet the tart-pan with tart-paste, put the 
gooseberries in, and moist sugar; cover it over with the 
same sort of paste, beat up the white of an egg, brush the 
tart over with the egg, sift sugar over it, and bake it ina 
slack oven. 


Escaloped Oysters. 


Blanch the oysters, beard them, and strain the: liquor; 
put a bit of butter into a stewpan, when melted, put as much 
flour as will dry up the butter; pour in the oyster liquor and 
a little stock, boil it for a few minutes, put the oysters in, 
season it with a little pepper and salt, butter the escalop- 
shells, then put the oysters, and as much of the liquid as 
they will hold; put crumbs of bread over the oysters, and 
drop oiled butter over them with a paste brush; put them 
in the oven to brown; if the oven is not hot enough, hold 
a Salamander. 
_ N.B. If for meagre, do nat use any stock, but cream 
instead, | ; 
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Smoked Salmon. 


Smoked salmon 1s had from the oilman’s;. it 1s to be cut 
in thin slices and put ina case, and then put in the oven; 
there. should be a little oiled butter in the case: a few 
minutes will do. the ‘salinon, as ik only wants warming 
‘ehrougheshY Gi: ae 

Rabbits.—Sce page 10. 

Larks.—See page 9. 

Asparagus. —See page 7. 

French Beans —See page 9. 


Widinces 


Woodcocks will take about fifteen minutes; have a toast 
baked and put ona plate, and put under the woodcocks to 
catch the train; put the toast and train on the dish, and 
gravy | and butter, and the w oodcocks upon the toast. 
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« January 4. 
No. 4. BILL OF FARE. 
FIRST COURSE. SECOND COURSE. 


Stes eel 


Two Pheasants. 
One larded. 


Vermicelli Soup, 
removed with 
FISH, 
removed with a - 


HAM, braised, glazed, &e. Jelly Marbre. 


A Civet of 


Hare. 


A Leg of Lamb 
boiled, 
and Loin fried, 
and spiage. 


Two Ducks braised 
and turnips. 


larved, 


Araised Pie,| [- 
with Par- 


oo 


A Fillet of Beef, 
-jand Spanish sauce. 


A Roulard of 
Mutton, and 
cucumber sauce. 


A Bacon Chine, 
and greens. 


‘A Matelot of 
Eels, 


| Soup and Boulie, 


I. tridges. legit 


Tenderones of 
Lamb a la Poulet. 


Boiled Fowls, 


and 
celery sauce. 


‘A Breast of Veal, 
a la Flamond. 


Neck of Mutton, 
larded, glazed, 
and catrot peas. 


A raised Pie, 
with Wood- 
cocks. 


ee 


A Fricandeau of 
Fowl, glazed, and 
endive. 


“Ox Cheek and 
Roots. 


Neck of Mutton, 
boiled, and turnips. 


A Salmie of 
Wild Duck. 


removed with 
FISH, 
removed with a 


CHINE OF MUTIGN. 


Raspbert y Cream. 


a ee ee 


Cheesecakes. 


—_ 


Dressed Crab. 


Asparagus, 


Jelly Marbre. 


French Beans. Asparagus. 
Peths au Gratin. Lobster. 
Mince Pies. Cheesecakes. 
ee 
An Omelet Broiled 
Souffié. Mushrooms. 
Six Snipes. \ F — ‘ge 4 cys 
eA ‘ 
Mushrooms, An Omelet 
with white sauce. Soufhé, 


Mince Pies. 


Peths au Gratin. 


(wp ee ee 


French Beans, 
with sauce. 


~~ 


Cederata Cream. 


A Hare. 


No.4. BILL OF FARE. 
et ieee hel DURST. 


-VERMICELLI-Soup:.—See page 16. 
Fish.—See a general direction in the Appendix. 


~Tlam Braised.—See page 14. 
non nmne Tenderones of Lamb @ la Poulet. 


~€ut a breast of lamb imto six pieces, put them Into a 
stewpan with cold water, and put them on the: fire to 
blanch;..when they come to.a boil, take them off, and wash 
them in.cold water; put them into a white braise, put them 
on a slow stove, and Iet them do very slow for two hours, | 
or until the bones will draw out;.take them up and dish 
them, and pour sauce~a la reine over them; garnish either 
with paste or bread croutons. Wie 
A Civet of Hare. 
~€ut up’ahare (that-has-been roasted not too dry) as neat 
xs you-can, by leaving as~httle bone as. possible; put the 
trimmings ‘into a stewpan, with four large onions, a faggot 
of thyme and parsley, a few blades of mace, a pint of good 
stock, and a pint of port wine; put them on a slow steve, 
let.it- boil very gently fortwo. hours, and then strain it off ; 
puta bit of buttcr into a stewpan to melt, then put a little 
flour, stir it ubout to mix it, then the liquor that was strained 
from the trimmings of the hare;.letit-boil for a few mi- 
nutes, and-strain it threugh a.tammy,;-boil two dozen of 
botton onions in stock, and put them to the civet; dish the 
hare first, put the sauce over the hare, and the onions at 
the-top; vows 7 . bal 
4 Leg of Lamb-boited, and Loin fried, and Spinage. 

A leg of lamb boiled;andtoin fried: the leg of lamb will 
rake about an hour, and a half (but depends upon the size: 
cut the loin in cutlets, and fry them; put spinage round the 
dish, the leg of lamb in the middle, and the cutlets round 
it; put a little beshemell over the leg of lamb; garnish withp 
carrot, &c. &e. ; A ie 

Boiled Powls,—-See page 13. 
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Brea of Ve cal d ta Flamond. 


Cover the bottom of a stewpan with bacon, put the veal. 
in, and cover it with bars of bacon; put a pint of stock, and 
a pint of white wine; set it on a slow stove for two hours, 
or until the bones will part from the meat; take it up, strain 
the liquor that the veal was stewed in, and skim it; make 
the sauce from that, add mushrooms, squeeze a lemon, and 
put a little shalot vinegar, and a little dust of sugar; dish 
the veal and pour the sauce over it, 


Two Ducks braised, and Turnips. 


Bone them and fill them with force-meat; put the bones, 
and any other poultry trimmings into a stewpan, lay the 
ducks on the bones, &c.; put a few onions, a faggot, a few 
blades of mace, a pint of stock, and a little sherry wine; 
cover the ducks with sheets of bacon and paper; cover them 
down close, and put them on a slow stove for two hours; 
when they are done, take them up, strain the braise, skim 
the fat from it, and reduce it to a glaze; scoop as many 
turnips as is requisite, and fry them in clarified butter; put 
a little coulis to the glaze of the ducks, and the turnips in 
the coulis; give them a boil; put the turnips on the dish 
first, then the ducks, first glazing them. 


A Neck of Mutton larded, and Carrot-peas. 


Trim a neck of mutton, lard she fillet, put it into a stewe 
pan of cold-water, and put it on the fire to blanch; when 
it boils, take it off, and put it into cold-water; put trim, 
mings of any kind of meat into a stewpan (that will hold 
the neck of mutton) with a few onions, sweet herbs, and a 
quart of second stock; put the neck of mutton in; cover it 
with sheets of bacon and paper; set it on a stove; it 
should simmer only for two hours; take it up, put it in the 
oven for a few minutes, and glaze it: have about half a 
pint of scooped carrots, the size.of peas, boil them in some 

ood stock down to a glaze; add coulis: put the sauce on 
_the dish, and the mutton on the sauce. 


A Shoulder of Lamb larded. 


Take the blade-bone out of a shoulder of lamb, fill it 
with force-meat, sew it up with twine, then lard it; put 
trimmings of any sort of meat into a stewpan, with onions, 
‘celery, a faggot, and-bits of carrots; put the lamb upon. 
those, cover it with fat bacon, put a quart of second stock, 
and let it do very gently for two hours; put a little lighted 
charcoal upon the lid of the stewpan to raise the bacon;. 
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when done, take it up, and put it in the oven for a few 
minutes; glaze it, put sorrel-sauce on the dish, and then the 
lamb. | 
A Woodcock-Pre. 

Raise a pie according to the size of the dish that it is to 
go on; lay a few slices of veal on the bottom; then a layer 
of force-meat; then put in six woodcocks, season them 
with fine herbs, and chopped mushrooms; put’ a pound 
of raw truffles pared-and cut in thick slices; cover the 
- woodcocks over with sheets of bacon; cover the pie, and 
garnish according to fancy; it will take two hours and a 
half to bake; when done, cut the top off, pour off the fat, 
and put in some coulis, or 


? 


: A Partridge Pie, : 

Raise a pie according to the size of the dish; put in 
slices of veal in the bottom of the pie, then good force- | 
meat; then put in the partridges, which should be boned . 
and filled full of forced-meat, and a whole raw truffle in 
each; season it with fine herbs, and chopped mushrooms ; 
putin one pound. of raw truffles, first bemg pared; cover 
the partridges with sheets of bacon, then put the lid on, 
and garnish as you please; it will take three hours baking. 
The oven for those kind of pies should not be too hot. Cut 
half a pound of ham into small pieces, and put it into a 
stewpan,,with the bones, livers, and gizards of the par- 
tridges, and any other loose giblets that you may have at 
hand; put about a dozen shalots, and a few blades of mace; 
set it on the fire with a little stock to draw down, for about 
ten minutes; then put about three pints of good stock, and 
half a pint of Madeira; let it boil very gently for about 
uyvo hours, then strain it off, and put about one. ounce: of 
butter into a stewpan to melt; then put as much flour as 
will dry up the butter; then put in the liquor that the par- 
tridges bones were stewed in; boil it very slow for a few 
mninutes, (keep stirring it while on the fire, for, any thing 
that has flour in it is apt to stick to the bottom,) and strain’ 
it through a tammy ; pour the fat from the pie, and put in 
the sauce ; you may add a few fat livers and-a sweetbread 
cut as for a ragout. Por 


A Fricandeau of Fowl and Endive. 
Prepare a fowl, as in page 3; lard it, lay the bottom of 
a stewpan with sheets of bacon; then lay the bones of the! 
fowl, and any other trimmings, and the fowl upon them ; 
put in about a pint pf second stock, a few. bay leaves,’ 
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onions, and a faggot; cover the fowl with sheets of bacon, 
and then with white paper; set it on a stove, and let it 
do very gently; the slower these kind of things do the 
better ; put a little firé on the top of the stewpan ; it should 
simmer for about one hour and a half;-the liquor should 
not come near the bacon; when done, take it up and put it 
in the oven fora few minutes, to raise the larding, before it 
' is glazed. Put the endive on the dish first, and the fowl on 
it; garnish with croutons and carrot roses, or what you 
think proper. | . 
N.b. Ail lardings should be put in an oven fora few 
minutes before they are glazed. 


| A Fillet of Beef, larded. | 
Cut the fillet out of a sirloin of beef, trim it and Jard it; 
then lay it'in a marinade, made as follows: put the fillet, 
after it is larded, in a deep dish; pour about half a pint of 
salad oil over it, slice four or five onions, spread them over 
_ the beef, and a few bay leaves, thyme, and basil; and over 
them pour half a pint of vinegar ; let it lie in this all night, 
then put it into a braising pan, (but not a very deep one,) 
with the marinade, and about a pint of stock ; cover it with 
bacon and paper ; be sure to let it simmer very gently ; it 
will take two hours: when done, pour off the liquor, and 
strain it; skim. the fat from it very clean; reduce it to a 
glaze, and ‘put Spanish sauce to it; boil four Spanish onions 
until they are done, glaze them, and put them round the 
beef when you dish it; put the sauce on the dish first, then 
glaze. the beef, and put it on the sauce. 
-A Roulard of Mutton, done the same as a Roulard of 
Veal.—See page 15. | 
Cucumber Sauce, with other Sauces.—See Appendix. 


An Ox Cheek, with Roots. 


Stew an ox cheek the same as a brisket of beef; dish it, 
and put haricot sauce over it. All the bones should be taken 
out and trimmed very neatly. 


A Neck of Mutton, boiled. 


A neck. of mutton will take an hour and a half to boil ; 
rub the turnips through a hair sieve; first, be sure to 
squéeze all the water from them; put a little cream and 
butter, a little salt and white pepper; garnish with carrets 
cut as'croutons, or roses; send caper sauce in a boat. . 


, 
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N.B. Before it is put into boil, saw the chine bone, and 
strip the ribs half-way down, and chop them off. 


Bacon, Chine. 


A salt chine of pork will take about two hours: put greens 
round the dish, and the pork in the middle; garnish with 
carrot. 


A Salmie of Wild Duck. 

Cut up two wild ducks, (that have been dressed, and left 
from the day before); put the legs, wings, and breasts, cut 
in slices, into a stewpan, and set them by until wanted ; 
put the trimmings into another stewpan, with a few shalots, 
a pint of good stock, and half a pint of red wine; set it on 
a stove, let it boil for halfan hour, and then strain it off; 
put-a bit of butter into a stewpan, when melted, put a little 
flower, and the liquor that has been strained from the bones; 
give it a boil, and Strain it through a tammy sieve; put it 
into a stewpan, give it a boil, squeeze a Seville orange in 
it, put a little cayenne pepper to it; then pour it over the 
duck, and put it by the side of the stove ; do not let it boil, 
or it will be hard; the sauce should not be quite so thick as 
sauces are in general. 


A Mateloi of Eels. 


Cut one or two eels in pieces about two inches long, put 
_ them into a stewpan, with cold water, to blanch; when they 

come to a boil, take them off, and put them into cold water; 
scrape the second skin and fat off, wash them in several 
waters, (otherwise it will make the sauce muddy and greasy); 
when very clean, put the eels into a stewpan, with half a 
pint of good stock, half a pint of red wine, about two dozen 
ot button onions neatly peeled, and take care that the root 
is not cut off, for, if itis, the onions will boil to pieces; put 
about an ounce of butter into a stewpan, with a little chopped 
thyme, parsley, shalots, and as much flour as will dry up 
the butter; put the liquor from the eels to it, and keep 
stirring it till it boils; then rub it through a tammy, and 
put the sauce to the eels; put a little anchovy essence, 
squeeze a lemon, put a very little sugar, and garnish with 
croutons, . 7 


Soup and Boule. 


Cut a brisket of beef that has been stewed into small 
square pleces ; have some turnips and carrots scooped, but- 
ton onions and celery cut in. small pieces; put the pieces 
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of beef in the pot first, then the roots, and ‘about half.a 
_ piece of stock; put the soup pot on a slow stove to simmer 
gently for one hour, then fill up the soup pot, (one that 
will hold about three quarts,) with best stock, and let 1 
boil gently for about half an hour, — : 
Fish.-— See Appendix. uy 
Chine of Mutton.—See page 10. . 


i — 


SECOND COURSE. 
Pheasants.—See page 18. _ | 


. = Clear Jelly, ornamented or plain. 


Directions how to boil the stock is given in the Appendix. 
Put the jelly stock into-a stewpan; put about a handful of 
isinglass with it, a little cinnamon, a few cloves, and a few 
coriander seeds ; put the jelly stock on the stove to melt; 
when melted, take it off; for two quarts of jelly stock, peel 
(very thin) six lemons and six Seville oranges ; rub sugar to 
six more lemons, and six more Seville-oranges; then squeeze 
them all into a bason that has the peel ih, and the sugar that 
has been rubbed to the lemon and oranges; put a bottle of 
Lisbon wine, and about half a pint of brandy; put all this 
to the jelly. stock, then break eighteen eggs (leaving out 
twelve yelks) whites, shells, and the six yelks, beat up to- 
gether, and put them to the jelly stock; put sugar sufficient 
to sweeten it; put it on the fire, have a whisk, and keep 
whisking it until it boils; then put it to the side of the stove 
to boil for about five minutes; take it froin the fire, put the 
cover on, and put lighted charcoal on the cover, and let/it | 
stay for half an hour; then put it into the jelly bag, pre- 
pared in a stand for that purpose; return it. into the jelly- 
bag until it is clear, which is known by trying it in a glass ; 
cover it up guite close to keep it warm, as by that means it 
will run the better: as for ornamenting, that must depend 
on fancy. 

For Jelly Stand.—See Appendix. 

— Raspberry Cream. 

Boil a quarter of an ounce of isinglass in a very little 
water; when dissolved, strain it through a hair sieve; while 
warm, put it to a quart of cream; keep whisking it up 
while ‘putting the isinglass in; warm about half a pint of 


$2 
raspberry jelly and pat it to the cream, and a little sifted 
sugar and a smal! glass of brandy; whisk it up well until 
it becomes quite thick, then put it into the mould, 

N.B. In summer, use fresh raspberry j about a pint will 
make a mould of about a pint and a half; rub it through a 
tammy. 3 

Asparagus and French Beans as before directed. ‘ 


Peths au Gratin. 


Peths are taken out of the chine-bones of beef, mutton, or 
“vea]; put them on to blanch; when come to a boil, take 
them off the fire, and throw them into cold water, wash 
them, and put them on a cloth to dry; -dip them in egg, and — 
‘then in bread crumbs; do them twice oyer, and have clean 
lard in a stewpan; when hot, put in the peths, fry them of 
a light brown, and serve them up with fried parsley. 


A Lobster. 


A lobster, if sent up cold, is generally cut up and sent in 
the shell. : 
Mince Pies.—See page 8. 


Cheese Cakes, of Cheese-curd, and Almonds. 


Press the cheese-curd very dry, so as to get all the whey 
from it; then put it on the back of a hair sieve, with a bit 
of fresh butter, and rub it through the sieve with the back 
of a spoon; then put it into a bason. To as, much as will 
make two dozen of cheesecakes, put six yelks of eggs, 
three whites, and a few bitter almonds; grate a lemon, and 
_ put a glass of brandy; sheet the pans with puff-paste, and 

put the preparation in; put them in the oven; they will 
bake in ten minutes. 

W oodcocks.—See page 24. 


Dun Birds. : 


Dun birds are of the widgeon and duck kind, and should © 
be rather under than over done: they will take about fifteen 
minutes. . . 


An Omelet. 


' An omelet is made as follows: break eight eggs (leave 
out four whites) into a bason, put a little chopped parsley, 
thyme, shalot, and pepper and salt; beat them all together for 
five or six minutes; then put about a quarter of a pint of 
good cream, and break in about two ounces of cold butter; 
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put butter in an omelet pan, when melted, put in the omelet, 
and keep stirring it about until it begins to set; then gather 
it up together with a knife, or a very smail slice made for 
that purpose (which are made by Mr. Bailey, of Holborn, 
London); if the dish is oval, shape the omelet oval; if round, 
shape the omelet round; turn it out on a plate, then put it 
on the dish, and a little sauce-tourney round the edge of it. 
If for meagre, put no sauce; a few oysters chopped and put 
in the omelet (to make a change) eat very well: as oe 
chopped ham, or kidney of veal, and any other thing your 
fancy leads to, ; 
N.B. The slice will be found better than a knife. 
Mushrooms.—See page 17. “hy 


Cederata Cream. 

Boil a quarter of an ounce of isinglass in a very little 
water; when dissolved, strain it into a quart of good cream; 
keep whisking the cream while the isinglass is putting in, to 
hinder it from settling; then put ina glass of brandy, and 
one table spoonful of the extract of cederata; whisk it well 
up until it becomes qnite thick, then put it inte the ould 
garnish with sliced orange, if in season. 
~ N.B. Sweeten it with lump sugar, 
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FIRST COURSE. 


GIBLET Soup.—See page 6. ; 
Loin of Veal a la Beshemell.—See page 14. 
White Collops.—See page 15. 


Pigs Feet and Ears.’ 


Braise them in a brown braise until quite tender, so that 
the bones will pull out of the feet without breaking the 
skin: the ears should be shred very fine, and put into 
rober-sauce ; the feet should be dipped in egg, then in 
bread crumbs, mixed with parsley, chopped thyme, mush- 
rooms, (if to be had,) and a little ‘shalot, pepper and salt ; 
do them with the egg and bread crumbs twice over; clarify 
a little butter, and put it on a-soutiespan, and put the pigs 
feet on it; set them on a stove to finish, they should be of 
a nice light brown; put the ears on the dish first, and the 
feet round, the same as you would dish cutlets. 


~ A Mutton and. Potatoe Pie in a raised Crust. 


Raise a pie about three inches high; cut a neck of mut- 
ton into cutlets, butter a soutiespan, sprinkle it over with 
mixt pepper and salt, chopped mushrooms, parsley, a little 
thyme, and chopped shalot; lay the cutlets on, then sprinkle 
them over; put them on a stove for about two minutes, just 
to'set them; then turn them and put them to cool; when 
cold, lay the cutlets round the sides of the pie, in the same 
manner as you would round a dish; scoop potatoes, (with 
a turnip scoop,) and put them in the middle; scrape off the 
herbs from the. soutiespan, and put in the pie; cover it in, 
and garnish as fancy directs; it will take two hours baking, 
in what is called a soaking oven: when done, cut the top 
_ off; and pour off the fat, but take care that none of the 
gravy comes out, as that is what gives it the real flavour; 
pour a little good coulis in; dish it on a napkin. 
_N.B. The neck of mutton should be boned before cut up, 


A Pété Goodeveau, 


Raise a small pie about three inches high; put force- 
meat round the sides, cut'a sweetbread in slices, a few fat 
livers, and fiye or six truffles that have not been braised, or 
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raw; cut them in slices, and cover the pie in; when done, 
pour in some good coulis, and a glass of Madeira wine. 
N.B. Boil the coulis and wine together before it is put in 
the pie. RTA 
A Neck of Venison. 
A neck of venison is dressed in the same manner as a 
haunch; one hour will roast it. 
Neck of Pork.—See page 20. 


Beef Olives, with Sauce Restauret. 


Cut about seven thin slices of beef from the rump, the 
same as you would cut beef-stakes ; beat them very well 
with a beater, brush them over with egg, and then sprinkle 
them with fine herbs; season them with pepper and salt, 
roll them up quite tight, put a little stock at the bottom of 
a stewpan that will eee hold them, (for, by being pressed 
together, they will keep their shape better,) cover them with 
fat bacon, cut in sheets, and put-paper over that; put them 
on a stove to do very gently, the slower the better: they will 
take full two hours; take them up, and lay six round the 
dish, and one in the middle; pour sauce restauret over 
them. eile 

A Fillet of Mutton.—See page 22. 


A Turkey with Chesnuts and Sausages. 


A turkey with chesnuts and sausages is done the same as 
a turkey and truffles, only using chesnuts and sausages in- 
stead of truffles. © | 

A Rump of Beef ala Daube, and Cabbage. 

Trim a rump of beef and daube it; put it in a marinade 
the night'before, (make the marinade as before directed), 
and put it on in a brown braise: it will take four hours. Re- 
member that it must do very slow; about one hour before it 
is wanted, put in about six bundles of savoy cabbage; the 
cabbage should be about half boiled in water, then squeezed 
very dry, and tied up in bundles; put Spanish sauce on the 
dish, the cabbage round, and the beef in the middie. - 

' N.B. The beef should be glazed; garnish with carrot. 
Stewed Partridges, with Truffies, 

Draw in the legs of four partridges; lay the bottom of 
a stewpan with sheets of bacon, lay the partridges in, the 
breast downwards: put in the livers, necks, and gizards, 
and coyer all with bacon; put in a pound of truffles that 
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has not been braised nor peeled, half a pint of sherry, and 


about a pint of good stock; three or four onions, a taggot, 
and « few blades of mace; put paper over all, and cover 
them down close; set them on a stove; they should simmer 
very slow, and will take one hour and a half; when done, 
take out the truffles, peel them, and cut them in'slices; then 
strain the braise that the partridges were done in, and skim 
the fat from it; puta bit of batter into a stewpan, when 
melted, add flour, then the liquor the partridges were done in, 
then put in the truffles; take up the parttidges, dry them on 
a cloth, and pour the sauce and trutes over them; garnish 
either with paste, croutons, or carrots. ° ; | 


A Leg of Lamb, and Iaricot Beans 


A leg of lamb will take one hour and a half to roast; put 
the haricot beans on the dish first. “ 


N.B. Butter, salt, and flour the lamb. 
A Neck of Veal. 


A neck of veal will take about an hour and a half to roast; 
put gravy and butter under it. iF 
N.B. Butter, salt, and paper it, before put to the fire. 


Sheep’s Rumps and Kidneys. 


_ Bone four rumps, (or more properly called, tails,) fill them 
with force-meat, and put them in a white braise; split four 
kidneys, and_put them into the braise; put them on a slow 
- stove to simmer gently for two hours; put piquant sauce in 
the dish, the ramps round the sides, and the kidneys in the 
middle. : . | 

N.B. The rumps should be glazed, and a little sauce 


poured over the kidneys. s 
/ A Fricassee of Chicken. 


Cut up two chickens very neat, take the thigh bones from 
the legs, put the chickens into a stewpan of cold water, and 
put them on the fire to blanch; when they come to a boil, 
take them off the fire, and put them into cold water; put 
the trimmings of the chickens into a stewpan, with a little 
lean ham, two onions, a few cloves stuck in the onions, a 
faggot, and a few blades of mace; put them on the fire for 
an, hour, with about half a pint of water; then strain it off, 
and put it to the chickens with about two ounces of butter; 
‘let it simmer over the stove for about half an hour, then put 
a bit of butter into a stewpan; when melted, puta little flour 
and the stock from the chicken; add as much cream as will 
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~ “make it of a good white. It is a custom with some to thic- 


ken it with a Jiaison; a liaison of three eggs will do; put a 


_ few drops of garlic vinegar, half a lemon squeezed, and a 


little sugar. 
A Volevent of Fish. | 


A volevent is puff-paste, cut in the shape of the pies, 
either oval or round; take out the inside, the same as you 
do petit patés; put a souties of sole in, and dish it on a 
napkin. 


Paté ala Francois. : 

Raise a pie about three inches high, lay the bottom with 
slices of veal, then a few mushrooms, then a few slices of 
ham, a chicken cut up, a few more mushrooms, and a sweet- 
bread cut'in slices; season it with pepper and salt, and sweet 
herbs; cover it in, and put it in the oven; it will take about 
‘two hours in a slack oven; when done, pour off the fat, and 
put coulis, and six yelks of eggs boiled hard. 


A Souties of Mutton and Cucumbers. 


Cut a neck or loin of mutton into cutlets, butter a souties- 


pan, and sprinkle it over with shalot, thyme, parsley, pepper. 


and salt, and chopped mushrooms; put the cutlets to pass 


off; when done, lay them round the side of a stewpan, put > 


a little stock in the middle, and a sheet of white paper cut 
round, over-the cutlets; they will take one hour over a slow 
stove; dish them round the dish, and the cucumber-sauce 
in the middle. | | 

N.B. Bone the mutton before you cut it up. 

Soup Santé. . 

Shred turnips, carrots, small onions, and Spanish onion, 
when to be had: cut cabbage lettuce, pick a bandful of 
chervil, and a pint of asparagus peas; put all into a soup- 
pot, with a pint of stock; set them on a stove to boil, until 
the stock is quite reduced, but not catched; then fill up the 

ot with good stock, and put two small lumps of sugar in, 
and a little salt, if wanted. 3 
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SECOND COURSE, 
Wild Ducks.—See page.16. . 
Coffee Cream, in Cups: 


Boil a quart of cream and put a little isinglass in, about 
half an ounce will be sufficient; strain the cream, and put 
about a pint of strong coffee; sweeten it with white sugar- 
candy, and put about a tea-spoonful of cederata (if to be 
had); put the cream into a pan, and whisk it up for about 
five minutes, then put the cream into cups. 


Darioles, (so called from the Name of the Moulds.) 


Make a bit of half puff-paste, sheet the moulds, and first 
butter them and dust them with flour, and half bake the 
paste; then fill them with custard made as follows: put ¢ 
pint of milk, a pint of cream, a little cinnamon, and the pee 
of a lemon, into a stewpan; set it on to boil for a quarter of 
an hour, then let it cool; beat up the yelks of eight eggs in 
a bason, sweeten it with sifted lump sugar, pour the cream, 
&c. in, a little at a time, then mix it well, and strain it 
through a hair sieve ; set it again on the fire, and when it 
begins to thicken, fill the darioles, and put them in the Souk 
_ for ten minutes; when done, turn them out, and dish them, 

sift a little fine sugar over them, and glaze them with a sala- 
mander. - 3 . 


Eggs dla Trip. : 
Boil eight eggs hard, and put them in cold water; peel 
them, leave the yelks whole, and shread the whites; put 
a little chopped parsley into a little beshemell, and pour it 
over the eggs: there is no occasion for putting the eggs 
into the stewpan, the sauce being quite hot will warm the 
eggs sufficiently. Kae 
A Ragout Meli¢.—See page 9. 
Asparagus.—See"page 7. 
French Beans.—See page 9. 
Mushrooms.—See page 17. 
-Mince Pies.—See page 8, 
Cheesecakes.—See page 32, 
Teal.—See page 9. 
_ Rabbits.—-See page 44. 
Tartlets—See page 44. 
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No.6. BILL OF FARE: 
FIRST COURSE. 


SOUP A la Flamond.—Sce page 12. 
Fish.—See Appendix. i 
Haunch of Venison.—See page 2. | 


A Matelot of Eels.—See page 30. 
Semels of Cary. 


Bone two good-sized carps, and cut them iato rather a 
large collop ; put about three ounces of butter into a stew- 
pan; put in fine herbs, such as thyme, parsley, shalots, 
chopped mushrooms, a little anchovy essence, pepper and 
salt; put it onthe stove so as to meit the butter, then let 
it stand until three parts cold, dip the carp in, (and make 
as many herbs stick to it as you can,) then put it in bread 
crumbs, and lay them on a soutiespan, with clarified butter 
on it: when done, dish them roued the dish, with. fried 
parsley in the middle. « 


A Breast of Lamb, and Cucumber Sauce. 


Cut the chine bone from a breast of lamb, put it on to 
blanch; when it comes to a boil, take it off, and put it in 
cold water for a few minutes; then score it, but mind that 
it is not cut through; put it into a stewpan, with about a 
pint of good stock; let it boil very slowly for an hour, or 
until the bones will pull out, then put it on the gridiron to 
grill; put cucumber sauce on the dish first, and the lamb on 
the sauce. 


Beef Palates in Cotelets. 


__ The palates should be braised, until very tender, then cut 
. them into the shape of a cutlet, with a cuttrr for that pur- 
‘pose; dish them round the dish, and pour ravigot sauce in 
the middle. 

Ham.—See page 14. 

Venison, roast.—See page 2. 


A Pheasant braised, and stewed Cabbage,, &c, 


Draw in the legs of @ pheasant; put afew trimmings of 
‘poultry, ‘the neck and gizzard of the pheasant, (the same of 
‘anyother game that you may have,) put it into a stewpah,” | 


\ 
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with a quart of good stock, a few onions, a faggot, a few 
blades of mace, and the fat of any braise that has been 
strained off; wrap the pheasant up in bacon; put the breast 
downwards; put half a pint of sherry ; set it on a stove, to 
do very gently: one hour will do it; when half done, put 
in six bundles of cabbage, (prepared the same as for par- 
tridge); when done, strain off the braise, and skim the fat 
very clean from it; put a bit of butter into a stewpan, when 
melted, puta little flour to dry up the butter; then put in 
the bottom of the braise the pheasant was done in, and 
squeeze a lemon; when it has had a boil, put the pheasant 
on the dish, the cabbage round it, and the sauce over all. 

N.B. The cabbage should be well dried, ina clean cloth, 

efore it is put on the dish. 
Fowl and Oyster Sauce.—See page 22. 


st 


A Sparerib. 


A sparerib will take one hour and a half, but that depends 
upon the size; sprinkle it with sage, chopped very fine, a 
few minutes before it is taken up; put gravy under it, and 
send apple sauce in a boat. Be particular never to put 
gravy over the meat, as it makes it eat insipid. 


Neat’s Tongue, and Barberries. 

Cut a tongue that has been roasted into neat slices ; put 
some sauce-tourney into a stewpan, and about two table 
spoonsful of preserved barberries to the sauce; give it a 
boil; then put in the slices of tongue to warm; when warm, 
dish the tongue round the dish, and the barberries in the 
middle. 

A Goose.—See page 15. 


Chickens a la Reine. 


Chickens a la Reine are boiled for fifteen minutes; dish 
them, with cauliflower or broccoli round them, and pour 
sauce a la reine over them. | ; 


Rabbits dla Portugueze. 


Bone two rabbits, and spread them with forced meat ; 
roll them up, and make them as near the shape of. chickens 
(trussed for boiling) as you can ; put the bones into a stew- 
pan, with any other trimming of poultry, with a few onions, 
a faggot, a little mace, and three or four bay leaves; put 
‘the rabbits in, peel two lemons, then cut them in slices, lay” 
them over the rabbits, and sheets of bacon over them; put 
‘a pint of stock; set them on the fire, and let them simmer 


rd 
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very slowly for one hour and a half; then strain the braise, 
skim, the fat off, and make the sauce from it; put a few 
truffles in the sauce; put the sauce on the dish first, then 
glaze the rabbits, and put them on the sauce: fora change , 
lard them. Te ) 


Breast of Veal and Peas, 


Braise a breast of veal the same as directed in page 6; 
stew peas in the following manner: put a bit of ham on the 
bottom of the stewpan, then a bit of butter, (wash the peas 
in several warm waters to take the salt from them,) then put 
the peas into a stewpan, with two chopped onions,’ one 
table spoonful of sugar, and about half a pint of stock ; put 
them on a stove to stew for one hour, then put a bit of flour 
and butter mixed ; take up the veal; pull all the bones out; 
put it onadish, and put the peas upon the veal. 

N.B. Peas are preserved, in salt and water, in bottles. 

Roots.—See Appendix. 

Brisket of Beef, stewed.—See page 13. 

Lamb’s Head.—See page 21, 


Fillets of Salmon, with Capers. 


Cut six thin slices of salmon, flat them gently, season 
them with pepper and salt, (first brush them over with egg); 
roll them up, and put them ina stewpan that will-just hold 
them; put about half a pint of stock; cover them with 
bacon; set them on a stove for half an hour, when done, 
lay them round the dish; puta little coulis into a stewpan, 
with the liquor the salmon was, done in; a few capers, 
chopped; a little anchovy essence, a glass of Madeira, and 
squeeze half a lemon in it, with alittle sugar. If for mea- 
gre, use fish stock. . 


Fillet of Sole a 0 Italienne. 


Fillet a pair of soles; scrape two of the fillets, and as 
much fat bacon; putit into the mortar, with alittle parsley, 
shalots, and thyme, all chopped very fine; rub it about the 
mortar for a few minutes ; put in half the cruinb of a French 
roll, that has been soaked in cream; mix them all together ; 
then beat up the white of an egg, and put it in the moriar, 
with a little pepper and salt, and two anchovies, washed, 
boned, and chopped very fine; take it all out of the mor- 
tar ; flat the fillets of soles, brush them over with egg, then 
spread the force on, and roll them up; put them ina tart 
pan, (first covering the bottom with bacon); put a few. 
- spoonstul ef stock ; cover the fillets with bacon ;_ put thens 
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in a slow oven for half an hour, then dish them, and pour 
white Italian sauce over them. If for meagre, leave the 
bacon out. 

italian Soup.—See page 20. 

Fish.—-See Appendix. 

‘Chine of Mutton.—See page 16. 


eeeipes 
SECOND COURSE. 
A Wax-Basket.—See Appendix. 


Prawns are had from the fishmonger, readily boiled. 


A Gum Paste-Basket.—See Appendix. 


Tartlets. 
Sheet the tartlet-paus with puff-paste, put what sweet- 
meat you think proper, cross-bar them, and put them in the 
oven to bake; when done, put them on paper to soak the 
butter from the paste. ; 


Artichoke Bottoms & U Italienne. 


Put the artichoke bottoms to soak in warm water, change 
the water several times; when quite soft, trim them, and’ 
put them into a stewpan, with a little stock, to keep hot ; 
put the artichoke bottoms on the dish, and Italian sauce 
_ over them, 


Salsijie. 
Boil it until it is tender, then peel it, and put it ona 
dish ; put a sharp sauce over it. 
Mince Pies.—See page 8. 


Gateau Millefteur. 


A gateau millefleur is cut out of puff-paste ; there are 
millefleur cutters for that purpose; put different swreetmeats 
in every piece, spin carmel sugar over all, as it hinders the 
paste from falling off. 

Lobster, cold.—See page 32.. 


Pickled Oysters. 


Get one hundred of the largest oysters that you can pro- 
cure; whe opened, put them on the fire to make hot ; (but 
do not let them boil,) take them off, and -strain the liquor 
through a tammy-sieve, beard the oysters, and put them 


- into cold water for the time the pickle is making’ put to the 
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liquor of the oysters about a gill of vinegar, and the same 
quantity of sherry, a few blades of mace, a little whole white 
pepper, and 4 little salt; let it boil for halfan hour; then 
make the oysters very dry, by laying them ona cloth, and 
put them to the pickle to boil for one minute; put them to 
cool. They do either for second course or supper. 

_ Spinage and Eggs. 

The spinage, when boiled, should be squeezed as dry as 
possible ; then chopped very fine, and put into a stewpan, 
with a little beshemell, or a small bit of butter, a little 
cream, and very little pepper and salt; dish the spinage, 
and then put the eggs in to poach; be careful that they do 
not get. too hard; the water should boil, and have a little 
salt and vinegar in it; when the eggs are put in, do rfot put 
the water on the fire, as they will do better by being covered 
up ; they.will do in three minutes ; when you take the eggs 
up, trim the ragged parts of the white off, put them on the 
spinage, and garnish with croutons, 

Macearoni.—See page 9. 

Mince Pies.—See page 8, | 
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No.7. BILL OF FARE. 


FIRST COURSE. 


Soup Cressey. 


GRATE. four carrots, a few sliced onions, cut lettuce, 
_ and chervil, and put them all into astewpan, with a bit of 
butter; put a pint of lentils on the top of the roots, and 
add a pint of good stock; Jet it simmer for half an hour, 
then fill it up with stock ; let it boil gently for'an hour, then 
put in the crumb of two French rolls: when well soaked, 
rub it all through a tammy; have alittle rice boiled in stock 
to put inthe tureen. , 

Fish.—See Appendix.’ . 

A Turkey and ‘Truffles. See page4, 

Petit Patés.—See Appendix. 


Risoles. 


_ Mince any kind of white meat, such as fowl, turkey, or 
yeal sweetbreads ; put a little beshemell] in a stewpan, make 
it hot, then put in the mince, season it with pepper and salt, 
a drop or two of garlic vinegar, the juice of half a lemon, 
and a little pounded sugar; put it on adish to cool;when 
quite cold, roll it up, either round or long, beat up two 
eges in a bason, dip the risoles in them, and roll them in 
bread crumbs ;: they should be done twice over; have some 
clean lard in a stewpan made quite hot; (the lard is not hot 
enough for frying either risoles or fish, until it stops boiling) 
then put in the risoles, have a sieve by the stove where you 
are frying to put them on, as soon as done, which will not 
be many minutes; pick some parsley, and dry it before the 
fire; put it in a proper cullender, and set the cullender in 
the lard; about one minute will be sufficieut to crisp it: | 

the risoles round the dish, and the parsley in the middle. 


A Leg of Pork a la Boisseau, 


A leg of pork for this purpose should be in salt about four 
days, and put in boiling water, to boil for about ten minutes; 
then take it up and skin it, spit it, and put it to the fire ; it 
will take two hours to roast. About half an hour before it 
is taken up, shake on plenty of bread crumbs ; then baste it 
with butter, put on more bread crumbs, and repeat basting _ 
and putting bread crumbs until it looks of a nice brown ; 


Q 
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take it up, and put under it a little sage and onion, chopped 
very fine, and boiled in good gravy: send apple-sauce in 
a boat. . 


Two Necks of Lamb dla Chevaur de Frize. 


Trim two necks of lamb very neatly; strip and scrape 
the bones very clean from the meat; lard the fillet part, 
which is the lean, the length of the neck; the fat at the 
best end to be taken equal to the lean of the other end; 
braise them in a dry braise, for which see Appendix; when 
done, take them up, and put the bones one within the other; 
put them in the oven for a few minutes, glaze them, and 
put cucumber sauce in the dish, and then the lamb, , 


A Blanquet of Poularde, with Mushrooms. 


- Cut the breasts of one or two fowls (that have been roasted 
or boiled) into collops ; put all the other parts into a stew- 
pan with some lean ham, a few shalots, a faggot, some 
trimmings of mushrooms, and about a pint of pale-coloured 
stock ; let it boil very slowly for half an hour, then strain 
it off ; put a bit of butter into a stewpan, about half a pottle 
of mushrooms cut into thin slices; a table spoonful of stock, 
and the juice of half a Jemon (to keep the mushrooms 
white); let them do gently for about ten minutes; put ina 
little four, and shake it about the stewpan, (do not stir it 
with a spoon, for fear of breaking the mushrooms); then 
add the stock that the bones of the fowls were boiled in, 
with the addition of a little cream; let it boil about three 
minutes, then put it to the fowl, add a few drops of garlic 
vinegar, and a little pounded sugar; garnish with croutons, — 
either with paste or bread. | | : 


Fillets of Mutton, with Cucumbers. 


Cut the fillet of the inside of a cold chine of mutton into 
thin cellops; prepare the-cucumbers the same as for sauce, 
(only leaving out the onions,) and put the mutton to them; 
set it on the fire for a few minutes, but do not let it boil. 


Neck of Veal braised, and Sauce a la Reine. 

Trim a neck of veal by cutting off the chine bone, and 
cutting the rib bones short; set it on the fire in cold water 
to blanch; when it.comes to a boil, take it off and throw it 
into eold water; lay the bottom of a stewpan with sheets of 
bacon, put the veal in, and cover it with bacon; putin a 
few onions, a faggot, a few blades of mace, and a bit or 
two of carrot, and one quart of stock; cover it with paper, 
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and sét it on the fire ; it will take two hours to do; when 
done, take it up, dry it, and put the sauce over it. 
Boiled Chickens and Catliflower.—-See pages 20 and 18. 
A Haunch of Venison.—See page @. 
Loin of Veal. 7 - 
Cut the-chump off, (which _you may use for another pur- 
pose,) and.put the loin dna spit, butter, salt, and paper it; 
it will take two hours; then take the paper off, baste, with 
buttér, salt and dredge it: dish itand.put grayy and butter 
under. . 3 zblod 1690 fisnn ticxite 
Neck of Mutton boiled, and Turnips, &¢,—-See page 29. 
Chickens with tarragon.—See page 14. 2.49) 6 on) ) 
Scorch Collops. s . 


_ 


Cut the collops from the fillet of veal, fiat them, and put 
them ona dish; cut a few slices of fat bacon; and put them 
into an iron fryingpan to draw the fat from them; then put 
the fat on a plate, leavé a little in the pan, .fry the collops of 
a light brown, then turn them ; when brown on both sides, 
put them into a stewpan that has a sufficient quantity of 
coulis; make a few force-meat balls, and: fry them in the 
fat of the bacon, or clarified butter will do ; make the col- 
lops hot, put a glass of sherry in, and squeeze half a lemon ; 
put adust of sugar, and little cayenne peppers > 9)! 


oa ok Souties of Sole, with Sauce a la Reine. 

Bone a pair of soles, and cut each fillet in three; butter 
a soutiespan, and sprinkle it with pepper and salt, thyme 
chopped very fine, (but very little,) chopped parsley,-and 
mushrooms ; lay the soles_on, and sprinkle them over; set 
them on a slow stove ; a very few minutes will do them: 
dish them round the dish, pour the sauce over them; scrape 
the herbs from the pan, and put them to the sauce ; squeeze 
a lemon, and put a few drops of shalot vinegar. 

A Fillet of Mutton with Haricot Beans.—See page 29. 


| Crockets. Se : 
Crockets are made the same way as risoles, only of a dif- 
ferent shape; put the small claw of a lobster in one end, and 
the broad part of the tail in the other, giving it the shape 
of a bird: dish them the same as risoles. _ 
Small Mutton Pies.—See page 20. 
Chine of Mutton.—See page 16, 


E 
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SECOND COURSE. 


Partridges.—See. age 7. 
Trifle.—See peeeer 


Rhenish Cream. 

Beat up the yelks of eight eggs very fine; put 4 quart of 
jelly by a little at a time, then strain it through a lawn 
sieve ; stir it until near cold; then put it into a mould: gar- 
nish with China orange. 

Mince Pies.—See page 8. 

French Beans.—See page 9. 

Asparagus.—See page 7. 

Small Puddings.—See Appendix. 

Escaloped Oysters.—See page 23. 

Sea Kail. 

Sea kail is tied up in bundles, like asparagus; put a toast 
on the dish, and the sea kail on the toast: put a little melted 
butter over the kail. 


Artichoke Bottoms. 


Artichoke bottoms are put to soke in warm water, for four 
hours; change the water frequently ; when quite soft, trim 
them, and put a little coulis to them ; squeeze a lemon, and 
add a little sugar: if for meagre, use cream. | 

Larks—See page 9. 

Snipes, the same as Woodcocks.—See page 24. 

Lobster au Gratin. 

Cut up a lobster, take the fish out, cut it in small pieces, 
and put it into a stewpan, with a littke sauce tourney, pep- 
per and salt, and a little anchovy essence ; mix it all toge- 
ther, split the tail and body shell; put the lobster in, and 
cover it over with bread crumbs: drop clarified butter over 
the lobster, and put it in the oven to brown: if for meagre, 
use cream. 

Dun Birds.—See page 32. 
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No.8. BILL OF FARE. 


: ~ FIRST COURSE. 


POTTAGE 4 la Reine —See Soup a la Reine, page @. 

A Haunch of Venison.—See page 2. 

A Blanquet of Fow].—See page 72. Cut a few truffles in 
slices and add them to the fowl. 


Lamb’s Feet, with Asparagus Peas. 

It will take twelve lamb’s feet to make a corner dish ; they 
are had ready scalded from the butcher's ; take the worm 
from between the hoof first, and then loosen the skin and. 
sristle from the shank bone; then put them on in cold water, 
Jet them boil until the shank bone will draw out; then cover 
the bottom of a stewpan with sheets of bacon; put in the 
lamb’s feet, and two lemons peeled and sliced ; and half a 
pint of second stock: cover the feet over with bacon and 
paper; set the stewpan on a stove to simmer very gently, 
for an hour; when done, take them up, and lay them on a 
clean cloth to dry; then lay them round the dish, put the 
asparagus peas over the feet; the asparagus should be put 
into a stewpan, with as much stock as will barely cover 
them, and set on a stove to boil until the stock is quite re- 
duced, (but not to burn to the bottom); then put beshemell 
according to what is wanted ; set it by the side of a stove toe 
make hot, but not to boil, as it would spoil the colour of 
the sauce by boiling. ae ae . 

Turkey boiled, with Oyster Sauce. 

A turkey boiled and oyster sauce is done the same as 2 
fowl: the turkey will take longer boiling. 

A Bacon Chine and Greens.—See page 30. 


A Souties of Hare. 


~ Cut the back ‘and legs of a hare into collops: flat them, 
and put them on a soutiespan that has been buttered and 
sprinkled-with pepper-and salt; put a glass of Madeira wine 
in the pan; a few minutes will do them. Do not put them ~ 
on the fire until a few minutes before they are wanted: put 
them off the soutiespan on the dish; the sauce should be 
made from the remainder of the. hare, put into a stewpan, 
with lean ham, a few shalots, a faggot, a little mace, and a 
pint of good stock ; set it on the fire to simmerfor an'hour,. — 
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strain it off; put about an ounce of butter-into a stewpan, 
when melted,. put flour to dry it up, and add the liquor from 
the bones of the hare; let it boil for a few minutes, strain 
it through a tammy-sieve, slice about half a pound of truf- 
fles in, and put the liquor that the souties was done in; 
squeeze a lemon, and put it over the hare: garnish with 
croutons, or paste. 


Souties of Fish. 


Fillet two haddocks, and cut them in collops, butter a 
soutiespan and sprinkle it with pepper and salt, flat the col- 
lops of fish, and put them on the soutiespan; set them over 
a stove for about three minutes, turn them, ‘and put them 
on a dish; put the liquor that comes from the fish into a 
stewpan, and some beshemeli; a few. drops of essence of 
anchovies, a few drops of garlic vinegar, a little lemon juice, 
and a dust of sugar; put the sauce over the souties: garnish 
with paste, or croutons. © ; 


Haunch of Lamb and Chervil Sauce. 


Cut a hind quarter of lamb into a haunch, lard it, and put 
it into a marinade ; cover it well with bacon and paper, put 
it in the oven to do; one hour will do it: put the sauce in 
the dish, and the lamb on the sauce: first glaze the lamb. 


Breast of Veal, braised. 

Braise it as directed in page.5; glaze it, and put ravigot 
sauce under it. . to tala: 
Ham Pie. _- | 

Raise a pie according to the size of the ham that is in- 
tended for it; lay a few slices of veal at the bottom of the 

ie, and some good farce upon it, then put in the ham; it 
should be the prime part of a Westphalia ham, braised until 
three parts done before it is put in the pie; put plenty of 
farce round the sides of it, cover it in; it will take about 
two hours to bake: when done, pour off the fat, and put in 
some good coulis, with a glass of Madeira wine in it: it is 
good either hot or cold, | | 


Amiens Pie, : 


Raise a pie tq match the ham-pie, bone two ducks, and. 
fill them with farce; put them in a stewpan, with a little 
stock, cover them with bacon, and set them ona slow stove 
to'simmer for an hour; then put them to:cool in the liquor 
they were done in; when cold, put them in the pie; first, 
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laying’ a few slices’ of veal -at the bottom) and farce on the’ 
veal ; put the ducks in, and the liquor; fat, and all that they 
were done in ; cover them all over with bacon ; the’pie will 
take two hours baking. Put the bones and giblets of the 
ducks, and any other giblets that are handy, into a stewpan, 
with a faggot, a few blades of mace, a pint of sherry, a pint 
of stock, and about a dozen of shalots ; set them ona stove 
to boil very slow tor two hours, then strain it off, and skim 
the fat from it; put a bit of butter into a stewpan, when 
melted, put flour to dry up the butter, then the liquor the 
bones, &c. &c. were boiled in: let it boil a few minutes, 
Strain it through a tammy sieve, and put itin the pie. — 

N.B. Put about one pound of truffles in the pie before it 
goes in the oven; the truffles should be peeled, but ‘not’ 
boiled: this pie is good either hot or cold. ha 

A Neck of Venison and Roots.—See page 15. 

A Neck of Mutton larded, and Endive.—See page 27. 


A Souties of Pheasant and Truffles. 

Cut the bréasts of two pheasants into thin collops; flat them, 
and lay them on a soutiespan that has been buttered, put in 
a few chopped truffles, (if to be had,) and’ a few spoonsful 
of sherry ; set them on'a stove for a few minutes, at dishing 
time. Aj] souties shouldbe left until the last minute; the 
sauce is made as follows: put about a quarter of a pound 
of lean ham, cut fine, into a stewpan, with the bones of the 
pheasants, a few shalots, a faggot of thyme and parsley, a 
blade or two of mace, and a pint of stock; set the stewpan 
on the stove to boil very slowly for an hour, then strain it 
off; put a bit of butter mto a stewpan, when melted, put 
flour to thicken it; stir it a few minutes over the fire, then 
put in the liquor from the pheasants’ bones, let it boil a few 
minytes, and strain it through a tammy; put a few sliced 
truffles in it, a little lemon juice, anda dust of sugar ; put 
the souties on the dish, and the sauce over it: garnish with 
paste. oe it nied 


A Souties of Sweetbread, and Pigquant Sauce. 


Cut two long sweetbreads that are about half done into 
thin slices; butter a soutiespan, and sprinkle it with chopped 
parsley, shalot, truffles, or mushrooms, and a little pepper 
and salt ; lay the sweetbreads-on, and set them over a stove 
to simmer for five or six minutes, then turn them, and let 
them simmer.as many more’ minutes, then dish them round 
the dish; empty the soutiespan into the stewpan that has the - 
sauce in, finish the sauce, and put it in the middle of tle dish. 
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Fongue and Greens. 


Boil a neat’s tongue for three hours; then peel it, and trim 
the root so as to make it stand on the dish; put greens round 
the dish, and the tongue in the middle: glaze the tongue. 

Boiled Chickens and Tarragon Sauce.—See page 14. 

Tenderones of Veal.—See page 12. 

N.B. A la poulet means to put beshemell over them, or 
sauce a la reine. ee Si Grn chicas 


| | Calves Ears. 

~ About ten ears will make a corner dish; the ears should 
be particularly well cleaned, so as to be quite free from hair 
inside as well as out; then fill them with force-meat, and put 
them in a stewpan, with a white braise; they will take about 
an hour or better: when done, take them up, and put them 
on a clean cloth to soak the fat from them; then put them 
round the dish, pour white Italian sauce over them, and 3 
little in the middle of the dish: garnish with croutons. . 

N.B. Asparagus peas are a proper sauce for them. 


Soup Julian. 
- Soup Julian is nearly the same as soup santé: for which, 


see page 98, only Jeaying out the lettuce and chervil. ©” 
Sirloin of Beef—See page 7. 


SECOND COURSE. 


* Pheasants, Roast.~See page 18. 
Savoy Cake.—See Appendix. 
Tartlets in a Basket.—See page 23. _ 
French Beans.—Se page 9. 
Spinage.—See page 45. 

Mince Pies.—See page 8. 


Damson Tourte. 


Sheet a tartpan with puff-paste, and put preserved dam-. 
sons In, and cross bar it. 
Maccaroni,—See page 9. 
_. Woodcocks.—See page 24. 


| Plovers. 
Plovers should be rather under-done; about ten minutes 
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will do them; put gravy in the’dish: garnish with water- 
cresses, eee. yee 

Fat Livers.—See page 17. 
Asparagus.—sSee page 7. 


Currant Tourte. ; 


. Sheet a tartpan with puff-paste, and put preserved cur- 
rants in and cross-bar it. 


Compote of Pears. 


Peel the pears, cut them down the middle, and take out 
the core; put a pound of sugar an to boil in about half a 
pint of water, skim it until it is quite clear, then put a pint 
of Port wine to it; put the pears into a preserving pan, and 
pour the sugar and wine over them; put in about two dozen 
of cloves, cover them over with paper, and let them boil 
gently until tender; they will take two hours: this quantity 
of sugar and wine will do for twelve pears. ; 


Compote of Golden Pippins. 


Peel the pippins very thin and even, and Ah them into 
water.; put. the peelings into a stewpan with half a pint of 
water, half a pint of white wine, a pound of lump sugar, a 
little cinnamon, and two lemons cut in slices; set the stew- 
pan on the stove to boil. very slow for an hour, (core the 
ippins, and put the cores in with the peelings, &c.) strain it 
shill a lawn sieve, put the pippins into a small preserving 
pan, lay them in even, not one upon another; then put 
the sirup over them, and set them on a stove to simmer 
very gently until they are tender; then take them up with a 
slice, and put them on a dish to cool; reduce the sirup to 
as much as will cover them on-the dish: garnish with sliced 
preserved Seville orange, 7 Me Vea; 
'. Hare.—See page 18. 
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‘No.9. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


— ma 
4 Tureen of Turtle; Two Wild Ducks. 
removed with a 

LOIN of VEAL a la BESHEMELL, || 4 Basketot aby dean 
BEL ast ts llaten ream A. kK <i see Pastry. withyPrawns., 
Intestines of Lurtle,} | Collops of Turtle, 

with onion sauce. with white sauce. . . 

ea : French Beans, aes ea oh 

and sauce. Paragus. 


A Neck ot Venison, 
roasted. * 


A Timball of 
Maccaroni and 
Chicken. 


Turtle Braised, 
as Chickens a la 
Reine. 


A Fillet of Veal 
a la Flamond. 


‘ removed 
with a Pig. 


os 


A Rump of Beef 
' &la Mantua. 


-Grenedines of 
Turtle, and 
French Beans, 


A raised Pie, with 
Beef Steaks. 


| 


A Turkey, with 
chesnuts and 
sausages. 


Scorch Collops 
_ of Turtle. 


A Goose. 


Se 
A raised Pie, 
with Mutton and 
Potatoes. 


A Fricandeau of 
Turtle, 
and sorrel sauce.. 


A Ham, braised, 
glazed, and coulis. 


A Tureen of 
Turtle Fins, 


) ate.) remov’d with 


a Haunch 
of Venison. 


—_ 


A Leg of Lamb, 
and cucumbers. 


Turtle, roasted as. 
Sturgeon, and- 
piquant sauce. 


A Chartreuse of 
Roots, &c. 


A Sparerib of 
_ Bacon. 


ntestines ot Lurtle, 
and onion sauce. 


> A Tureen of Turtle, — 
removed with a 


CHINE OF MUTTON, ° 


Mince Pies. 


Salsitie, 
fried in batter. 


Caulitiower, 


A Cheesecake. 


Peths au Gratin, 


with queen sauce. Scaler yr 

Chantilla Basket. A Savoy Cake. 
Three themecsay , Six 

Partridges. Pein ) | Snipes. 


——- 


A Sayoy Cake. 


Sea Kail. 


Peths au Gratin. 


A Uheevecake. 


Asparagus. 


A Wax Basket of 
Cray Fish. 


~ 
ee 


Chautilla Basket. 


_ 
Cauliflower a la 
flamond 


| 


Salsitie, 
fried in batter. 


Mince Pies. 


French Beans, 
with sauce. 


A Basket of 
Pastry. 


‘<A Capon. 
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No,9, BILL OF FARE. 


FIRST COURSE. 


A TUREEN of Turtle.—-See Appendix.~ 
A Loin of Veal a la beshemell.—See page 14. 


White Collops of Turtle. 


-4-* 


in it, and put a little sugar: pine paste. 


~ “A Goose.—See page 15. 
Neck of Venison.—See page 15. 
A Raised Pie, with Mutton and Potatoes.—See page 35. 


A Timball of Maccaront and Chicken. 


~ Boil the maccaroni in broth until tender, then put some 
beshemell and grated cheese, and a chicken cut up as for a 
fricassee: (a.chicken that has been left from dinner the day 
before will do;) put it to the maccaroni and make it hot, 
then put it to cool; butter the mould (that is intended 
for the timball) and put in some bread crumbs, or vermi- 
celli; shake it about, what does not stick to the mould, turn 
out; then sheet it with trimmings of puff-paste that has 
a little four worked in it; when the maccaroni and chicken 
is cold, put it into the mould, cover it in, and put it in the 
oven; one hour will bake-it: the oven should not be over 
hot; when done, turn it.out, cut the top out, and put a little 
beshemell, and a Jittle in the dish round the timball, 


if io Fricandeau of Turtle. 
Fricandeau of turtle is done the same as a fricandeau-of 
veal: put sorrel sauce under it. 
Turtle braised as Chickens. 


Cut two pieces of the lean meat of the turtle, the same 
size as for a fricandeau; blanch them -by -putting-them into 
cold water; then cover the bottom of a stewpan with sheets — 

of bacon} put in the pieces of turtle, put slices of lemon 
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over them, and sheets of bacon; about a pint of stock, a 
few onions, a faggot. of turtle herbs; set the stewpan on 
the stove’ to simmer for an hour; then take them up and 
pour sauce a la- reine over them; garnish with white broe- 
coli or cauliflewer. . | | | 

A Ham braised.—See page 14, > 

Fillet'‘of Veal A la Flamond.—See page 20. 


| Turtle Fins. 
. They should be served in a deep dish, something like a 
tureen dish. For dressing, see the Appendix. 
_ A -Haunch of Venison.—See page 2. 


. Sucking Pig. 

Put chopped sage and bread crumbs in the inside; put it 
on the spit; when it has been at the fire for a few minutes, 
rub it over with sweet oil, then flour it well, do not baste it, 
but keep flouring it every five minutes: it will take about an 
hour and a half, but that depends on the size: about ten 
minutes before it is taken up, cut the head off, and take it off 
the spit: split the head, take out the brains, and cut the 
tongue out; peel it, and chop that and the brains together; 
put them into a stewpan, with a little of the crumb of bread, 
and sage from the inside ; put a little stock and melted but- 
ter to it; when the pig is done, take it off the spit, rub all 
the flour from it, and wipe it over with a cloth that has been 
dipped in salad oil; then split it down the back, and lay it 
on the dish; send the sauce in a boat: egg sauce is sent 
with it as well as other sauce. : 


Leg of Lamb and Cucumbers.—See page 21. 
| _ Rump of Beef a la Mantua. 


Trim a rump of beef, daube it, and put it in a marinade 
for twelve hours; then put it into a brown braise; put four 
large carrots into braise along with the beef, and four bun- 
dles of cabbage ; when the beef is done, take it up, and put 
it in the oven for a few minutes; then glaze it; put sauce 
Allemande on the disk and the cabbage, and a piece of 
carrot between each bundle of cabbage...) \..,» 

Turtle roasted as Sturgeon.—See the Appendix.. (Put a 
little of the turtle soup in the sauce.) 


Grenedines of Turtle. 


: Grenedines of turtle are done the same as veal grenedines ; 
harded, braised, and put French’ beans under them. 
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: A Chatréuse. ’ 

Sheet the mould with sheets of bacon, cut a carrot in 
leaves, or any flower to ornament the bottom of the 
mould; then lay in a layer of spinage, scoop some carrot 
as long as the mould is deep, (the carrots should be boiled 
first, and all the other vegetables,) then trim as many heads 
of celery; roll aut spinage the same length and thickness, 
then put them upright in the mould, first a carrot, and next 
spinage, and so on; then have some good force-meat, and. 
put it all round the sides and bottom of the mould, and fill 
up the middle with cauliflower and beshemell; put a bit of 
any kind of paste on the top, and egg it over to bind it to 
the force-meat; then put the mould into a stewpan of water, 
so as to. come up to the middle of the mould; then put the 
stewpan in the oven for about an hour; when done, turn it 
out, and take the bacon off, and soak the fat up that runs on 


the dish; put a little white Italian sauce round the bottom 
of the dish. 
Beef-steak Pie. 

Raise a small pie so as to match the mutton pie; cnt some 
beef-steaks thin, butter..a soutiespan, and sprinkle it with 
pepper and salt, ‘shalots, thyme, and parsley; put the beef- 
steaks on, and the pan .on the fire for a few minutes; then 
put them te cool; when quite cold, put them in the pie; 
scrape all the herbs in, cover the pie, and ornament as you 
please ; it will take an hour and a half; when done, take 
the top off, and put in some coulis. 

A Bacon Sparerib.—See page 42. . 

Scorch Collops of Turtle are done the same as of veal. 
—See page 49. . 

Chine of Mutton.—See page 16. 


SECOND COURSE. 


Wild Ducks.—See page 16. , 
Snipes.—-See Woodcocks, page 24. 
Partridges.—See page 7. , 

A Capon. — 
A Capon will take about half an hour to roast. 


: Gum Paste Basket of Pastry.—See page 23. 
Wax Basket of Prawns.—See Appendix. 
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_ Asparagus and French Beans. —See pages 7, and 9. 
Cheesecakes and Mince Pies. betee peace: 32, and 8, 
Peths.—See page 32. oo 


- Salsifie, fried, 


Salsifie should be boiled until quite tender, hen peeled 
and put into batter, then-into hot lard to fry; if, for meagre, 
‘use clarified butter; it should be fried of a Hehe brown, 

Cauliflower and Queen Sauce.—See page 18. | 

Sea Kail, the same-as-Asparagus.—See page 7. 

Soarel Cake.—See Appendix. 


Chantilly Basket. 


Stick ratifies on a dish, (in the shape of a basket,) wih 
carmel sugar; a few Heured before it is sent to table, put in 
_ the same preparation as is for the bottom of a trifle, and 
’ whipped cream at top. . 


Petit Patés of 
Turtle. 


nr aa er a carr 
Two Fowls, 

and oyster sauce. 

a ee 


Sausages, 
with sour crout. 


Cutlets of Veal, 
larded, 
and sorrel sauce. 


and roots. 


—— 


Fillet of Rabbit, 
larded, and 
asparagus peas, 


A Roulard of 
Mutton, and 
cucumber sauce. 


— 


A Han, braised, 
and greens. 


A Souties of the 
Liver of the Turtle. 


Turtle, re- ia ey et Tartle, re- 
moved with . F moved with 
Stewed beef, L pene a Loin of 

LI Li 


A Tureen of Turtle, 


removed with a 


CHINE OF MUTTON. 
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* January 
No. 10. BILL OF FARE. - 
SECOND COURSE. 


Smreeeics Zeta 


Five Woodcocks. 


FIRST COURSE. 
A Tureen of Turtle, 


removed with a 
HAUNCH OF VENISON. 


Semeéls of Turtle, 
and piquant sauce. 


A Leg of Lamb, 


boiled, and spinage|} 


Sheep’s Rumps and 
Kidneys, with 
chesnuts. 


Fillets of Fowl, 
larded,° — 
with mushrooms. 


Veal. 


Lamb’s Heart and 
Sweetbreads, 
larded, and 
French beans. 


A Fillet of Pork, 
braised, and 
Spanish sauce. 


Two bajled Fowls, 
and oyster sauce. 


Turtle Stakes, 
Riblette. 


10. 


Blanc Mange. 


Pree Parr eee ry wea 


Mushrooms. 


Jelly au Marbre, 


Ce te ee 


| Ham and Toast, 


with sauce. 


: Potted Hare. Brawn. 
Small Puddings, 4 ‘ 

and wine sauce. . Mince Pies. 
_ French Beans, Asparagus 
with white sauce. and Eggs. 
Two Rab- | ! is eon Two Wild 

bits. erauch Ducks. 
a a 


Asparagus 
and Eggs. 


Mince Pies. 


Brawn, 


Ham and Toast, - 
with coulis. 


Orange Jelly. 


French Beans, 
plain. 


Small Puddings, 
and wine sauce. 


Potted Hare. 


Mushrooms, 
broiled , 


Cederata Cream. 


A Hare. 
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No. 10. BILL OF FARE. 
FIRST COURSE. | , 


TURTLE.—Sce Appendix. 
Haunch of Véenison.—Seé page 2. 


Semels of Turtle. 


Cut the lean flesh of the turtle into round pieces about 
the sizé and thickness of a crown-piece; put about a quarter 
of a pound of fresh butter into astewpan, with pepper and 
salt; chopped mushrooms, parsley, thyme, knotted and sweet 
marjoram, atid a very littlé basil; set the stewpan on a stove 
to melt the butter; then let it get three parts cold, put some 
clarified butter on @ soutiespan, dip the turtle first in the 
_ butter and herbs, and then in bread crumbs: put it on the 
soutiéspan, then of the stove to finish: dish them round tke 
dish, and the saucé in the middle. 

Petit Patés of Turtle. 


Mince the white collops that were -left from the day 

before, warm them, and fill the patés. . 
A Leg of Lamb boiled, and Spinage.—See page 26. 
Three Fowls and Oyster Sauce.—See page 22. 

_ . Sheeep’s Rumps and Kidneys.—See page 37. 


Sausages and Sour Crout. 


The sausages are had at the’ poulterers, and the sour efout 
at the oil shop; the sausages should be. fried.=Seée Ap- 
pendix. 


Fillets of Fowl larded, and Mushrooms. 


“What is meant by fillets. of fowl is ‘all the flesh of the: 


breast left to the wing; lard them and put them en to 
blanch in cold water; when they come to a boil, take them 
off; put the bones, and any other trimmings, into a'stewpan, 
with a few onions, a faggot, a little mace, and about a pint 
of stock; lay some sheéts of bacon over it, and the fillets of 
fowl on it; take the bones from the legs, and fill them with 


force-meat; sew them up, and put them along with the 


fillets; when done, glaze them, and put mushrooms on the 
dish, and the fillets and legs on the mushrooms. For mush- 
roomis.—See page 17. 
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Veal Cutlets larded, and Sorrel Sauce. 


Cut six cutlets from the best end of a neck of veal; 
trim them very neat, lard them, and put them on to blanch; 
when they come to a boil, take them up; put any trimmings 
of veal that is at hand into a stewpan, a few onions, a 
carrot, and a faggot; put bacon over them, and a pint of 
second stock; lay the cutlets in, and put bacon over them ; 
set them on a stove for an hour, then take the cutlets up, 
and put them in the oven for a few minutes; glaze, and dish 
them on sorrel sauce; for which, see the Appendix. Garnish 
with crouton. | y i | . 

Stewed Beef (see page 13) and Roots.—See Appendix. . 

Loin of Veal.—See page 49. * Fs 


Lambé’s Heart, Sweetbreads, and French Beans. 


Lard twelve lamb’s sweetbreads and blanch them off; 
cover the bottom of a stewpan with fat bacon, lay the sweet- 
breads in, and put a little stock; cover them over with 
bacon and paper; when done, glaze them; put the French 
beans on the dish first, and the sweetbreads on them: gar- 
nish with paste. 

N.B. They will take about fifteen minutes doing. 


Fillets of Rabbit larded, and Asparagus Peas. 


Fillet two rabbits, by leaving the fillet of the back to the 
leg; lard them, and blanch them off; put the bones, &c. 
into a stewpan, the same as for the fillets of fowls; they 
will take about half an hour; finish the same as the fillets 
of fowls. 

Asparagus Peas.—See page 53. 

Fillet of Pork (see page 13) and Spanish Sauce.—See 
Appendix. 
_ A Roulard of Mutton (see page 15) and Cucumber Sauce. 
—See Appendix. , , 

Boiled Fowl and Oysters.—See page 22. 

Ham braised.—See page 14. | 


Turtle Steaks, riblette. 


Cut the turtle in the shape of cutlets, dip them in clari- 
fied butter, that they should not stick to the gridiron, season 
them with pepper and salt; a few minutes will do them; 
put no gravy in the dish; put them round the dish: they 
should go to table as hot as possible. 
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. A Souties of Liver of a Turtle. 
_. Butter a soutiespan, sprinkle it with fine herbs, chopped 
truffles, and put a glass of Madeira wine on it; cut the liver 
in slices, and lay them on the soutiespan; sprinkle them 
with pepper and salt, turn them, and the liver will do ina 
very short time; put it round the dish; put the kidney and 
hearts in the. middle, and piquant sauce over them: scrape 
the herbs from the soutiespan into the sauce. 

A Chine of Mutton.—See page 16. 


SECOND COURSE. 


W oodcocks.—See page 24. 
Rabbits.—See page 10. 
Wild Ducks.—See page 16. - 
Hare.—See page 18. 
Jelly.—See page 31. 


Blanc Mange. 


Put an ounce of isinglass into a stewpan, with half a 
pint of water, let it simmer very gently until the isinglass is 
quite dissolved; then strain it into a pint of cream, and a 
‘pint of milk, mixed; put the peel of a lemon in, and a 
little cinnamon and sugar; let it boil for fifteen minutes, 
blanch two ounces of sweet almonds, and half an ounce of 
bitter almonds; pound them until they are fine enough to 
go through a tammy; then mix them with the milk and 
cream, &c, let all boil for a few minutes, then rub it through 
a tammy, so as to get all the almonds through; then put a 
glass of white brandy to it; when getting cold, put itin a 
mould. | es 

N.B. When a larger quantity is wanted, use almonds and 
isinglass accordingly. 


Ham and Toast. 


Cut some ham in the shape of cutlets; (ham that has 
been dressed will do;) cut bread the same shape, and fry 
it of a nice gold colour; the ham should only be made 
hot; lay the ham and toast round the dish, one between the 
other; put a little coulis in the middle-of the dish. 

Mushrooms.—See page 17. 

Mince Pies.—See page 8. 

Small Puddings.—See Appendix. 

F 
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Asparagus and Eggs. 

Cut the asparagus (that has been left from -Jast dinner,) 
the same as for peas; break eight eggs into a bason, beat 
them up, put a little pepper and salt, and the asparagus ; 
/put it into a stewpan, with two ounces of butter, and keep 
‘stirring it all the time it is on the fire; when it becomes 
thick, itis done; then put a toast on the dish, and the eggs 
and asparagus upon the toast. 

N.B. This should not be done until the second course is 
leaving the kitchen. 

French Beans and White Sauce.—See page 9. 

_ Potted Hare.—See page i0. 
* Brawn is had from the fishmongers. 


Mushrooms broiled. 


Trim, pepper, and salt them, and put them on a sou- 
tiespan, with a little butter over them; put them in the oven, 
and then on the gridiron, fora few minutes: put the liquor 
that eomes from the mushrooms on the dish when sent to 
table. 

Cederata Cream.—See page 33. 


‘China Orange Jelly. 


Rab the bloom ef six China oranges upon half a pound 

of sugar; peel three Seville oranges and three lemons very 
thin; put'them into a stewpan, with a pint of water, one 
‘ounce of isinglass, a little cinnamon, a few coriander seeds, 
and a few cloves; beil all together until the isinglass is dis- 
solved; then strain it in a bason; put one pint of white 
wine, and a glass of brandy to it, the juice of the Seville 
and China oranges and lemons, and the sugar that was 
rubbed to the China oranges; keep stirring it until near 
cold, then put it into a mould; garnish with China orange 
sliced. | ; 
' N.B. If you should have clear jelly to spare, that will 
answer the purpose better than making it from the isinglass ; 
_tub the bloom of six’China oranges upon a quarter of a 
pound of sugar, squeeze the oranges, strain the juice, and 
put that and the sugar to a quart of clear jelly; keep stir- 
Zing it until cold, then put it in the mould. 
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January 11. 
_No.11. BILL OF FARE. 


IRST “COURSE. | SEcowp ec 
FIRST OU SECOND COURSE. 
A Tureen of Turtle, ——— 
pine ae Eight Snipes. 


removed with a 
TURKEY AND T RUFFLES — 


—_ | A Savoy Cake. A Chantilla Basket. 
Petit Patés of | Crockets of = ened ad 


Sweetbread & Ham} . |Poultry and Ham. 


Ragout of Liyers.| |Artichoke Bottoms, 


; 3 of Poultry. aud sauce. 
. ce pe Tamb,! | 4 Fillet of Veal y ; ! 
cucumber sauce. a la Flamond. 
Cheesecakes. Mince Pies. 
A Souties of ‘A Fricassee of 
Mutton, and ’ Chicken and PS” Reade” ee 
piquant sauce. Mushrooms. An Omelet Souffié. Sea Kail. 
A Rump of Veal Calf’s Head, t 
a la Daube, and hashed A Basket of. ~ A Wax Basket of 
stewed peas. and grilled. Pastry. - ‘Cray Fists 


Turtle; re- | | Turtle, re- ese 

moved with} [~ ") |moved with ‘Four 

a raised Pie ) Frame. 3 a raised Pi-|} Plovers. Frame. A Pheasant 
ar 


A small piece of A Fillet of Mutton,}} A Wax Basket of A Basket of 
Brisket of Beef, and Prawns. Pastry. 
and roots. haricot blanc. : 


_— 


oe 


| 


A Fricassee of A Souties of Veal 


Sea Kail. — An Omelet Souffié.} 
Rabbit and Onions. and cucumber. ihe § . 


~ 


; d Mi Pies. Cheesecakes. - 
A Leg of Pork A Neck of Venison, curiae 
a la Boissean. roasied. Ags, 
P ¢ 4 + “ sigs y 2 ¢ 
——_______|| Artichoke Bottoms, :. 
Risok Petit Patés of and sauce. Ragout Melle. 
sores. ‘Oysters. —_ 
Turtle pees ; 
removed with la Chantilla Basket. A Savoy Cake. 
FISti, : ; 


Two Wild Ducks. 


_ ,... removed with a 
; CHINE OF MUTYON. 


“ FQ 


J i a 


Ke, “BILE OF FARE ear 


~ FIRST COURSE. 


TURTLE.—See Appendix. 
..Fish.—See Appendix... 
oe Tarkey-and Trufiles.—See page 4. 
~~€rockets.—See page 50. 

Petit Pités.—See. Appendix. 

Fillet of Veal a la Flamond.—See page 20, 


oor Chine of Lamb and Cucumber Sauec. 


~Tie-the-tamb on the spit: butter, salt, and paper it; put - 
it to the fire, and baste it well; it will take an hour and a 
half; put ‘the sauce on the dish, and the lamb upon it. 

-Frieassee-of Chicken.—See page 37. 

A Souties of Mutton.—See page 38. . 
-Calf’s Head, hashed and grilled.—See page 5 


fe Chump of Veal a a la Daube. 


~ 


__ Cat the chump of veal from the loin; cut the eitch bone. 


cout; daube it in the same manner as a rump of beef; then 

tie it up tight; put the bones aad other trimmings into a. 

stewpan, with. ae pint of stock; put the veal in, and slice” 

lemon on it,..cover it with fat bacon and paper; sct it on a_ 

slow-steve to simmer for two hours, then take it up and 

glaze it; put the sauce oa the dish, and then the veal. 
Turtle. +-See Appendix. 


boost A raised Pigeon Pie. 


.-Raise a-pie which will hold eight pigeons; season hem | , 
with pepper and salt and fine herbs; put a few beef steaks’ 
at the bottom of the pie, then a layer of force-meat, and 
then-putia the pigeons, with balf a~dozen hard eggs, or 
more; it will take. two huurs ‘to- bere, when done, put #— 
frre coulisin. ~~ 


ww PSté dla Frangois— See page 38... ve HH 


A Fillet of Mutton and Haricot. Beans.—See page rt Maina 


A Brisket of Beef (see page 13) and Rovots.—See Ap. | . 


pendix, 


Te ane — 


+ 


eh cise of Veal. 


"Cat the veal in the shape of cutlets; butter a soutiespan 
and sd rnoates it with sik itt mushrooms, se BersIeY> | 


oer te RP Ne mre tee ee 


69 
thyme, pepper, and salt; lay the veal on, pour a little 
clarified butter over it, and sprinkle with the above herbs, 
&c. the veal should be put on the soutiespan at least two 
hours before wanted, to absorb the flavour of the herbs: 


Jay the veal round the dish, and put the cucumber sauce lin 
the middle. 7 q 


Fricassée of Rabbits, and Onion Sauce. 


Cut one or two rabbits: up in the same manner as you 
would..a chicken, by cutting off the legs and wings; the 


back will make three neat pieces; put them on to blanch: 


when they comet toa boil-take them off, and wash them in 
several waters; there is a skin that gives it a dirty look, 
which must be taken off; then trim the ragged parts of it; 


cover the bottem of a stewpan with fat bacon; peel two 


o 


lemons, and cut them in slices; put the rabbits in the-stew- 


~ pan, and the lemon over it; put in about a pint or better of 


second stock; cover the rabbits with bacon, amd put paper 
over the bacon, sét it on a stove to do very gently for half 
an hour or better; then peel about twelve cr fourteen large 
onions, and put them on to boil; when they come to a boil 
change the water, and put some cold to the onions; put them 
on to boil again, and when they begin to boil take them off 
the fire, and throw them into cold water; then pull off the 
outside of them, and put the onions into cold water; set them 


_on a stove to boil until they are quite tender; when done, 


rub the onions through a hair sieve, first squeezing the water 
from them; put them into a stewpan, with about two ounces 
of butter, a table spoonful of flour, half a pint of good cream, 


_ and a little salt; set the stewpan on the fire, keep stirring it 
until it boils, then take the rabbits up, and put them on a 


cloth to dry the fat from them; put them on the dish, and 
the sauce over them. | 

A Neckof Venison roasted.—See page 36. 

A Leg of Pork a la Boisseau.—See page 47. 


Petit Patés of Oysters.’ 


Put the oysters on to blanch, then beard them, and cut 
each oyster in about six pieces; put a bit of butter into a 
stewpan; when melted, put as much four as will dry it up; 
then put in the liquor of the oysters and a little cream; 
squeeze a lemon, and put a little pepper and salt; then put 
in the oysters, make them hot, and fill the p&tés, 

Risoles.—See page 47. 

-Turtle,—See Appendix. 

Fish.—See Appendix. 

. Chine of Mutton.—See page 16, 


«el 


SECOND COURSE. 

Snipes, the same as W oodcocks.—See ee 24. 
»-Pheasants.—See page 18. 
Plovers.—See page 57. 
Wild Ducks.—See page 16. 
Chantilla Basket.—See page 62. 
Savoy Cake.—See Appendix. . 

Ragout’ Mellé, (only leave out the sweetbreads) See 
age Q. 

oy RE Bottoms and Sauce. —See page 5}. 
_ Mince Pies.—See page 8. | 
Cheesecakes.—See page 32. 
Sea Kail, the:same as Asparagus, Bee page ” & 
~ Omelet. —See page 32. 


nk 
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January 12. 
No. 12. BILL OF FARE. 
SECOND COURSE. 


Two Easterlings. 


FIRST. COURSE, 


en 


Soup and Boulie, 


removed witha 


CHINE OF MUTTON. 


Raspberry Cream, 


Jelly au Marbre. 


A Chartreuse of 
Roots. 


A Grenade. 


“ 


French Beans, . Asparagus. 


A Neck of Pork, 
roasted. 


Two Chickens a la 
Reine. 


Mince Pies, 


Currant Tourte. 


e+ 


Blanquet of Fow!, 


A Civet of Hare. 


Stewed Peas. F Sea Kail. 


at eR RS eee so) 
A Fricandeau 
of Fowl, and 
sorrel sauce. 
Senet aenetnetineeeeenennnl 


(Rie TONES SAP REE 
Fondues, in cases. 


A Fillet of Beef, 
larded, and Spanish 
onions and sauce. 


Fat Livers, in cases. 


— 


aa 


; . Ri ier Seti oie : 
Homneh oft Bremer) Jn Astain ofa Bebe of ) Fraime. Riphises 
enison. ep Sa | eal, ab. ES Larks, 


A Neck of Mutton,| {Shoulder of Lamb, 
larded, and larded, and 
cucumber sauce. French Beans. 


Fondues, Smoked Sa! mon, 
L2 Cases. in cases; . 


Sea Kail. Stewed Peas. 


A Blanqvet of Two Woodcocks, 
Veal. a la Tartar. 


— 


Mince Pies. Gooseberry Tart. 


A smali Ham, Two Fowls, 
praised, and greens.} | and oyster sauce. 
Stelle seeatpetesienere French Beans, 


“Asparagus. 


with sauce.’ . 


_ 


A Chartreuse of | |Timballof Chicken, 
Roots, and jnaccaroni, - 


Orange ‘Jelly. Cederata Cream. 


Soup, 
g gpFemaved with 9 
‘SIRLOIN OF BEEP. 


Two Pheasants. 
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No. 12.. BILL OF FARE. 
FIRST COURSE. 8 


SOUP and Boulie, mar" page 30. 
Chine of Mutton.—See page 16. 
Chatreuse.—See page 61. 


A Grenade. 


Sheet a mould, (that will match the chatreuse,) with bars 
of bacon; put force-meat round the sides, and at the bot- 
tom ; fll-it with any kind of poultry that has been left from 
the last dinner: put the mould into a stewpan of water, then. 
put it in the oven for one hour, turn it out, and put coulis 
round the sides of the dish. : 

N.B. Put paste on the top before it is put in the oven, 
the same as the chafreuse. : 


Neck of Pork, roasted.—See page 20. bub in o8 = 
_ Two Chickens a la Reine.—See page 42, Ds owen patio 
Blanquet of Fowl. 


CuititticibreastornStwaehid fowleants collops; have some 
Hesheitel quite hot, and seasoned ; put the-fowl-in, but do 
not let it boil: put it in the middle of the vets and garni” 
with paste. | 

A Civet of Hare.—See page 26. of eae 8 dos a 

A Fillet of Beef, larded, &c.—See page 29. toh A OTE 

A Fricandeau of Fowl and Sorrel Sauce.—See page 28. 

Jjoin of Veal.—See page 49. | 

_ Haunch of Venison.—See page 2. 

Ascleapen of Lamb, larded, and»F rench | ‘Beans. Seo 
18. 

leck of Mutton, larded, and Cucumber Sauce. — See 


page 27. 


' Two Woodcocks &@ la T. artur. 


Cut up two woodcocks that have been roasted 5 put the 
wings, breast, and legs, into a stewpan ; the back and inside 
into another, with six shalots, half a pint of red wine, half te 
a pint of stock, and a couple of bay leaves, (if there are «ny 
odd bits of snipe, put them in); set the stewpan on the fire’ 
to boil very slow, for half an hour, and then strain it off ; 
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put a small piece of butter into a stewpan, when melted, 
put a little flour, (the sauce should be rather thinner than 
- coulis) and the liquor the bones of the woodcock was boiled, 
in: let it boil for a few minutes, keep stirring it all the 
while, then take it from the fire, and squeeze a Seville orange ~ 
in; puta little Cayenne pepper and salt, if wanted ; then 
put the sauce to the woodcock, and put it to the side of a 
stove for a few minutes; be careful that it does not boil.— 
Garnish with paste or croutons. | ‘v9 


Blanquet of Veal. 


A blanquet of veal is done the same as a blanquet of 
fowl. ue - 
N.B. Cut the veal either from a fillet or a neck, if 
there is a cold one. 
Two Fowls and Oyster Sauce.—See page 29. 
Ham, braised.—See page 14. 
-Timball of Maccaroni,—See page 59. 
Soup of any kind. 
Sirloin of Beef.—See page 7. 


Le 


SECOND COURSE. 


Two Easterlings, the same as Dun Birds.—See page se. | 
Jelly Marbre. 


Marbre means ornamented, either with flowers ar white of 
egg, &c.; put fruit in the middle when it is marbre, 

Raspberry Cream.—See page 31. 

Orange Jelly.—See page 67. 

Cederata Cream.—See page 33. 

French Beans.—See page 9. 

Asparagus.—See page 7. 

Currant Tourte.—See page 57, 

Mince Pies.—See page 8. 

Sea Kail, the same as Asparagus, 

Stewed Peas.—See page 43. 

Fondues.—See page 17. 

Fat Livers.—See page 17. 

Smoked Salmon.—See page 24. 


Gooseberry Tart. | 


Sheet a tart pan with sheet paste; first butter and flour 
the tart pan, to prevent it from sticking when baked; put 
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in the gooseberries and sugar, but no water; cover the tart 
in, brush it over with the white of an egg, and sift a little 
fine sugar over it. SH Mas isd 40. 
‘mtb dad Ribs of Lamb... : 33 y 

Saw off the chine bone, and saw the rib bones, but not: 
through the meat; put skewers across it ; put it on the spit, 
half an hour will roast it; put gravy under it: garnish with 
water cresscs, and send mint sauce In a boat, » 

Larks.—Sce page 9. 

Pheasants.—See page 18. 


1 “ig 


/ 


15 


January 13. 
.No. 13. BILL OF FARE.. 


FIRST COURSE, 
————— 
Flemish Soup, 


removed with 


FISH, 


removed with a 


HAUNCH OF VENISON. 


SECOND COURSE. 


ne ee 


Four Woodcocks. 


Cederata Cream. Chantilla Cake. 


A Poulard ala 
Duchesse. 


A Haricot of 
Mutton. 


Sy Caulifiower, with 
Sea Kail white sauce, 


A Filet of Veal, 
a la Fiamond. 


A Leg of Lamb, 
with endive. . 


Mince Pies. Rice Fritters. 


me 


Fillets of Whiting. Matelotof Tench. |) 4 grosced Crab. 1” Anchovy Toatt. 
ei a. TL 3 © 


Two boiled Fowls, Ox Rumps, 
and oysters. and cabbage. 


A Carmel! Basket 
of Pastry. 


A Basket of_ 
Pastry. 


— 


—- 


Soup, pnw tY%, |Soup, remo- 

. removed F ved with a 
‘ me. 

with Ham, - \ Turkey and 


braised. nen a ‘Truthes. 


—_——_ 


’ Yee we t%, 


eto. A Basket-of A Carmel Basket 
Three Partridges, Neck of Veal, Pastry. of Pastry. 
stewed, braised, 
and cabbage. and white sauce, 


——— Anchovy Toast. | Dressed Lobster. 
Semels of Carp.+| | A Souties of Sole. ||_————_——_ 


Rice Fritters, Mince Pies, 


A Goose. A Pig. 


Civet of Hare, A Currie of Cauliflower, Sea Kail , 
“»4 and small onions. Rabbits, and Rice. with sauce. ea ‘all 
Soup Santé, — : 
removed with Chantilla Cake. Blanc Mange. 
FISH, St 
gemoved with a Two Pheasants. 


CHINE OF MUTTON. 
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Now 13. BILL! OF FARE. 


aS FIRST COURSE. 
- FLEMISH Soup.—See page 12. 
_ Fish.—See Appendix. 
~Haunch of Ven'son.—See page 2. 
‘A Haricot of Mutton.—See page 21. 
Poulard a la Duchesse.—See page 12. 
A Fillet of Veal a la Fiamond.—See page 20. 
_ Leg of Lamb Roast (see page 21) and Endive.—See Ap- 
pendix. “fey ; 


Matelot of Tench. 


Scale and clean the tench, and put them into a stewpan, 
with a pintof stock, a pint of port wine, two dozen of but- 
ton onions, half a pottle of mushrooms, and a faggot, with 
a few blades of mace tied up in it; set it on the stove to | 

» stew for half an hour; then put about an ounce of butter 
into a stewpan, with chopped parsley, thyme, shalot, three 
or four anchovies, and a little stock: set the stewpan on the » 
fire to boil very slowly for a few minutes; then puta little — 
flour, and then the quel the tench; put it on the fire 
to boil, keep stirring it all the time; then rub it through a 
tammy-sieve and put it to the tench, and about two dozen 

of oysters and liquor; (the oysters should be blanched first;) © 
squeeze in half a lemon: garnish with croutons. 


¥ Fillets of Whiting. 

Put the fillets into boiling water for about five minutes, 
then take them up, and_put them on the dish, and put white 
Italian sauce over them: garnish with paste or croutons. 

Ox Rumps and Cabbage.—See page 5. 

Two boiled Fowls and Oyster Sauce.—See page 22. 

Soup a la Neine.—See page 2. | 

Turkey, and Truffles.—See page 4. 

Soup Santé.—Sée page 38. 

Ham braised.—See page 14. 

Neck of Veal a la Reine.—See page 49. 

Partridges stewed, and cabbaze, the same as Pheasants. 

—See page 41. 

Souties of Sole.—See page 49. 

Semels of Carp,—See page 41. 
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A Sucking Pig.—See page 60. 
A Goose.—See page 15. 
Currie of Rabbits—See page 16. 
Civet of Hare.—See page 206.. 
Soup Santé.—See page 38. 
Fish.—See Appendix. 
Chine of Mutton.—See page 16. 


SECOND COURSE. 


Woodcocks.—Sce page 24. 
Rabbits.—See page 42. 
Dunbirds,—See page 32. 
Pheasants.—See page 18. 
- Cauliflower.—See page 18. 
Sea Kail.—See page 51. 
Cederata Cream,.— See page 33. pi a8 
Mince Pies.--See page 8. Pay ae 


wr, 7 
Chantilla Cake. i 

Cut a piece out of the top of a Savoy cake, and scoop out 
the inside ; put it on the dish that is to be sent to table, pour 
Lisbon wine into the cake, and as the wine soaks out, pour 
it over the cake with a spoon ; when the cake has absorbed. 
2s much wine as it can, pour the remainder off the dish, 
and pour custard down the sides, and put some in the mid- 
dle; whip up some cream, the same as fora trifle, and put 
it in the middle of the cake: blanch a few sweet almonds, 
cut them in quarters, and stick them round the edges, and 
on the sides of the cake. | 


Rice Fritters. 


Boil the rice in milk, put a little cinnamon, and the peel 
of a lenton ; sweeten it with sifted sugar; when the rice is | 
done, take out the lemon-peel and cinnamon, and stir a piece 
of butter in, and four eggs, a glass of brandy, and a little 
nutmeg ; butter a pewter dish and spread the rice on it; when 
cold, cut it out with a cutter of what shape you think proper; 
then dip the rice in egg, and then in bread crumbs; do them 
over twice ; have some hot lard, or clarified butter, and put 
them in to fry; when done of a nice light brown, put them 
on white kitchen paper, and sift some fine sugar over them, 
and hold « salamander over to glaze them. — 
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Anchovy Toast. 


Cut thin toast, and cut it out with a cutter in what shape 
you think proper; fry it in clarified butter, wash the ancho- 
vies, and pound them in a mortar, with a little fresh butter ; 
then take them out, rub them through a sieve, and spread 
them on the toast; wash a few anchovies, cut them in quar- - 
ters, and lay them on the toast: garnish with picked parsley. 


A dressed Crab, hot or cold. 


Pick a crab and put the fish into a stewpan, with a bit of 
butter, a little anchovy essence, mustard, oil, and vinegar, 
a little elder vinegar, and a few bread crumbs; mix it well; 
if for hot, put it over the stove, and return it into the shell ; 
put bread crumbs over it, and a little clarified butter dropped 
on with a paste-brush; put itin thé oven, and brown it with 
a pair teh Hip if for cold, put no bread crumbs over it ; 
garnish it with the small claws, made into a ring; when 
only picked, put the fish that is in the shell on one side, and 
what 1s in the claws on the other: garnish with picked parsley 
round the shell, and the small claws round the dish. ; 

Carmel and Gum Paste baskets.—Sece Appendix. 

Blanc Mange.—Sce page 64. 


A dressed Lobster, hot or cold. 


Take the fish from the tail and claws as whole as possible; 
the tail should be split: lay it on a dish. If for cold, make 
the sauce as follows: bruise the yelks of two eggs (that have 
been boiled) with the back of a spoon, put a few drops of 
water to them, as it will help to soften the eggs; when they 
are rubbed quite fine, put a little mustard, oil, and vinegar, 
and a little anchovy essence, a little pepper, and alittle . 
elder vinegar ; put it over the lobster: garnish with parsley, 
If for hot, put the lobster into a stewpan, with a little Italian 
sauce, and a little anchovy essence; dish it, and garnish | 
with croutons. 


— 1 
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FIRST COURSE. 
ee 
Vermicelli Soup. 
Temoved with 
FISH, 


temeoved with a 


LOIN of VEAL & la BESHEMELL. 


- Fillets ‘of Turbot 
al’Italienne. ° 


Cutlets of Salmon, 
and caper sauce. 


Leg of Lamb, ‘lwo boiled Fowls, 


and with 
Spinage sauce a Ja reine. 


f 


Beet Olives, with 
scooped potatoes. 


A Currie of 
Rabbits. 


Neck ot Venison, 
and roots. 


A Goose, 


Fillet of © | $+ BY Rump of 


Veal ala \ Frame. 4 | Beef ala 
Flamond. 


Fillet of Mutton, 
and haricot beans. 


A Pheasant, 
‘stewed, & cabbage. 


Neck ot Pork, © 
reasted. 


Beet Olives, with 
scooped potatoes. 
eo 


Neck of Veal 
a |’ Espagnole. 


‘Lwo Fowis, 
and oyster sauce. 


Four Red Muilets, 
in cases. 


A Matelot of 
Tench. 


Soup Santé, 
removed with 
FISH, 
‘+ removed with a 


CHINE OF MUTTON. 


Da yt be ee ay Mantua. 


es eee eran re ath re res 


January 14. 
No: 14. BILL OF FARE. 


SECOND COURSE. 


Two Wild Ducks. 


Darioles, in paste. 


French Beans. 


Cheesecakes. 


An Omelet. 


a ee 
Cauliflower, 
with white sauce. 


aR Pa} 
Six \ Frame. ‘ 


v7 PF OS 


Snipes. 


Sea Kail. 


Maccaroni. 


Mince Pies. 


Asparagus. 


Apple Pie. 


Apple Pie. 


Asparagus. 


Mince Pies. 


Maccareoni. 


Sea Kail. 


welve 
Larks, 


Cauliflower, 
with brown sauce. 


Poached Eggs, 
and piquant sauce. 


+ Jame, 


artlets of Orange. 


French Beans. 


Darioles, in paste. 


Four Partridges. 


tte 


om nee 
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Nov14. BILL OF FARE. 


FIRST COURSE. 


VERMICELLI Soup.—See page 16. 
Fish.—See Appendix. 
Loin of Veal a la Beshemell.—See page 14. 


Cutlets of Salmon and Caper Sauce. 


Split a middle piece of salmon, take the skin off, and cut 
the salmon into cutlets; put some butter into a stewpan, and 
a few chopped shalots, mushrooms, parsley, and thyme, and 
a little pepper and salt; when melted, put it to get about half 
cold; in the mean time, put a little clarified butter on a 
soutiespan; dip the salmon into the butter and herbs, and 
then in bread crumbs, put them on a soutiespan, and finish 
them the same as any other cutlets; put them round the 
dish, and the sauce in the middle; put a few capers into a 
little coulis, a few drops of anchovy essence, squeeze a 
lemon, and puta little dust of sugar: if fot meagre, make 
the sauce from fish stock. 


Fillets of Turbot, with Sauce a l’Italienne. 


Cut the remainder of a turbot, that has been left from the 
day before, into fillets, (or rather like collops,) make the 
sauce hot, and put the fish on the dish, and the sauce over it; 
the sauce will heat the turbot without putting it on the fire. 

Chickens 4 la Reine.—See page 42. 

Leg of Lamb and Spinage.—See page 26. 


Beef Olives, and scooped Potatoes. 


The potatoes should be scooped with a turnip scoop, and 
fried of a nice brown in clarified butter, and put into some 
coulis: they should not bo#l in the sauce.—See Beef Olives, © 
page 30. . 

‘Currie of Rabbits.—See page 16. 

Goose.—See page 15. 

Neck of Venison stewed, and Roots.—See page 15. 


Rump of Beef a la Mantua. 

Tie up a rump of beef and put it into a brown braise to 
stew for four hours, (it should barely simmer); when it has 
been in the braise three hours, then put in the savoys that 
have been blanched, squeezed very dry, and tied up in 


af 8h 
bundles; when the beef is done, takeit up and glaze it; put 
sauce Allemande on the dish, the cabbage round, and the 
beef in the middle. oN a 
A Fillet of Veal a la Flamond:—See page 20. 
A Fillet of Mutton and Haricot Beans.—See page 22. 
A Pheasant braised, and Cabbage.—See page 41. 


Neck of Veal a 0 Espagnol. 

Trim a neck of veal very neat, by sawing off the chine 
bone and about two inches of the rib bones; put it on to 
blanch, then put it into a white braise, and let it simmer for 
two hours; take it up and glaze it; put Spanish sauce on 
the dish, then the veal, and four Spanish onions round it. 

Two Fowls and Oyster-sauce.—Seée page 22. 

A Matelot of Tench.—See page 76. 

Red Mullet.—See Appendix. 

Soup Santé.—See page 38. 

Fish.—See Appendix. 

Chine of Mutton.—See page 16. 


aie td 
SECOND COURSE. 
Wild Ducks.—See page 16. * 


Apple Pie. 
Put a few cloves and a little cinnamon into a stewpan, 
- with about a gill of water, let it boil for a few minutes, 
then strain the liquor into a bason, and put it to cool; peel 
the apples, cut them in quarters, and cut the cores out; 
place them even in the dish, put sugar, and the rind of a 
~Jemon grated, and the water that the spice was boiled 
in; put puff paste round the rim of the dish, and cover the 
apples with the same; it will take about half an hour: 
when the apples begin to get flat, squeeze in a lemon, or 
put a few barberries; at other times a little quince. 
Darioles in Paste.—-See page 39. 
French Beans.—See page , . 
Asparagus.—See page 7. 
Cheesecakes.—See page 32. 
‘Mince Pies.—See page 8. 
‘Sea Kail.—See page 50. 
-Cauliflowers.—See page 18. 
| Larks.-—See ‘page 9. . 
G 


Snipes.—See page 24. 
Partridges.—See page 7. 
Maccaroni.—See page 9. 
Omelet.—See page 32. 


Poached Eggs and Piquant Sauce. 


Put salt, and a little vinegar in the water; when the 
water boils, take it from the fire, break the eggs in, and 
cover the stewpan ; they will be done in about three minutes; 
take them up with a slice, cut the ragged part of the white 
off; put the eggs on the dish, and pour the sauce over the 
CBSA 

‘Tartlets.—See page 44. 
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January 15, 1805. 


No. 15. 
FIRST COURSE. 
Soup a la Reine, 


removed with a 
HAUNCH OF VENISON. 


Ascinygenas Fillets of Fowl, 
ont : larded and glazed, 


sorrel sduce. with an Emince. 


Petit Patés of 
Chicken and Ham. 


——- 


Crockets. 


Two Necks of 
Lamb a la Chevaux 
de Frize au 
concombre. 


A Ham, 
braised, glazed, 
and greens. 


A Souties of Hare, 
with truffles. 


A Souties of Fowl, 
with mushrooms. 


of Macea- 
Toni, 


dla Fran- | y Frame. § 


ois. Da VET a 


A Souties- af 


A Souties of 
Pheasant, with _ Rabbit, with 
truffles. ‘mushrooms. 


Fillet of Veal a la 


beshemell. Chine of Mutton. 


Petit Patés of 


Lamb Eetnithreads, Grenedines, 
larded, glazed, and glazed, 


asparagus peas. 


and endive. 


Soup, 
removed with . 
ROAST BEEF. 


G 


4A raised Pie Year BG A raised Pie 


BILL OF FARE. 


SECOND COURSE. 


age 


Four Partridges. 


Blanc Mange. 


Peths au Gratin. 


Mince Pies. 


Peas stewed. 


A Gum Paste » 


Jelly au Marbre. 


Ham and Toast. 
Apricot Tourte. 


Asparagus, 


A Wax Basket of 


Basket of Pastry. Prawns. 
ree 
A Pheasant.| § Frame. 4 Woodereka 
pe , a a a 
A Wax Basket of A Gum Paste 
Crayfish. ' | Basket of Pastry. 
French Beans. Spinage, 


Orange Tourte. 


Iiam and Eggs. 


Orange Jelly. 


) 


A Hare. 


with croutons. 


Mince Pies. 


Salsifie, 
fried in batter. 


Rhenish Cream. 
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Noris. BIL OF FARE. 


‘ FERST COURSE. 


SOUP 3 a la Reine.—See page 2. 
Haunch of Venison.—See page 2 


Fillets of Fowl, larded.—See page O35, 


An Emince of Fowl, Veal, and Sweetbread. 


Mince the white part of a cold fowl that has been either 
boiled or roasted, have some beshemell in a stewpan;. when 
hot, put the fowl in, squeeze a lemon, and put a few drops of 

Sarit vinegar, pwd. a dust of sugar; put the mince’ on. the: 
dish; and-the fillets on the mince: this will do for patés, 
risoles, and crockets, or for a dish: garnish with sippets of 
bread. 


Sweetbreads larded, and Sorrel Sauce. 


Lard two heart sweetbreads, and finish the same as lamb 
sweetbreads. 
Petit Patés.—See Appendix. 
_ Crockets.—See page 49. 
Ham braised.—See page 14. ; 
‘Two Necks of Lamb a la Chevaux de Frieze. “See page 48. 
Beatie of Eiare.—See page 52. 


Souties of Fowl and Mushrooms. 


~~-€ut the breast of two fowls into collops, flat them, butter a 
_soutiespan, sprinkle it with chopped mushrooms, lay on the: 
fowl, and squeeze a lemon-over the souties, by way of keep- 

ing the fowl white; when done, put them round the dish, and 

“mushrooms in the ‘middle. . 


Penge ens 


' , ) Raised Maccaroni Pie. 


‘Raise the pie according to fancy, and fill it with bran ; 
bake it, and take out the bran very clean; then fill the pie 
with maccaroni, put grated Parmasan cheese on the top of 
_the maccaroni; send no cover to the pie, and be careful not 

to have the maccaroni thin: the sauce should hang to the 
“maccaroni when taken up with a spoon. 

A raised Pie la Frangois—See page 38. alee 
.. Souties.of Rabbit.—See Souties of Fowl, as above. 

Souties of Pheasant.—See page 54. 
_ Chine of Mutton.—See page 16. ~<A 


Oo aaa Mabel of oi eal'a la Be ‘sheila 
~A-fillet-of-veal that has been roasted the day before will 


tw. 
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do for this; cut the middle out, and if there should be any 
cracks, put a little force-meat to fill them up; either cut the 
veal into collops, or mince it, and put it into beshemell; (if 
_the veal. is cold, put it into the oven for about an hour before 
the emince is put in,) put the emince in the place where it 
was taken out; put a few bread crumbs over it, drop a little 
clarified butter over the bread. crumbs, and put it in the oven- 
for a quarter of an hour; if not brown, hold a salamander 
over it. Ifthe veal is cut in collops, put no bread crumbs 
over them: put beshemell round the sides of the dish. 
Risoles.—See page 47. 


Petit Pdtés of Mutton. 


Fill the patés with an emince of mutton, done as follows: 
take the fillet from the under part of a chine of mutton, 
mince it, and put a little coulis to it; squeeze a lemon, put 
a few drops of shalot vinegar, and a dust of sugar. - ei 

N.B. Have the coulis hot, put the mince in, do not set it 
on the fire. | 


Grenedines of Veal. 


Grenedines of veal are cut in the shape of a cutlet, and 
_larded, and finished the same as a fricandeau; put the en- 
dive on the dish, the grenedines round the sides, and one in 
the middle; garnish with paste or croutons. 

Lamb’s Sweetbreads.—See page 64. 

Soup and Bouillie.—See page 30. 

Roast Beef.—See page 7. 


SECOND COURSE, 
-Partridges.—See page 7. 
Pheasant.—See page 18. 
Woodcocks.—See page 24. 
Hare.—See page 18. 
Blanc Mange.—See page 65. 
Jelly.—See page 31. 
Rhenish Cream.—See page 50. 
Orange Jelly.—See page 66. 
Mince Pies.—See page 8. 
Apricot Tourte.—See page 17. | 4 
Orange Tourte.—See page 18; use orange marmalade. _ 


Ham and Eggs. : | 


Mince about half a pound of the lean of a cold ham, put 
a little coulis to it; put it on the dish, and the eggs on the 
- mince. 
Salsifie fried in Batter.—See page 61. 


Mel okt 
January 16. 


No. 16. BILL OF FARE. 


FIRST COURSE. 
et 
Soup Cressey, 
removed with a 
TURKEY, Chesnuts and Sausages. 


SECOND COURSE. 


Four Woodcocks. 


A raised Pie with 
mutton & potatoes. 


Breast of Veal 
a l’Italienne. 


An Emince of 
Mutton and Cu- 
cumbers. 


Leg of Lamb, 
roasted, and 
cucumber sauce. 


Chine of WE - 


Bacon, and] 4 
greens. | 39 


A Goose. 


A Salmie of Wood- 
cocks. 


Ox Check, with 
sauce hachis. 


Timball of Macca- 
roni and Chicken. 


A Chartreuse, 


, 


Brisket of Beef, 
stewed, and roots. 


oe 


Civet of Hare. 


_ 


Fillet of Veal a la 
daube. 


= 


ne ee 


Haunch of 
>| Venison. 
A ‘ 


OT 


A Neck of Pork, 


roasted. 


Beef Collops, and 
truffles. 


Neck of Mutton, 
braised,and a purée 
of potatoes. 


A raised Pie, with 
Partridges and 
cabbage. 


A Tureen of Hodge Podge, 


~ 


removed witha 


CHINE OF MUTTON. 


Coffee Cream, in 
cups. 


¥rench Beans, 
with sauce. 


Spanish Fritters. 


Poached Eggs, 
with beshemell. 


Fondues in cases. 


x oer 5% 
\ Frame. 4 


Larks. 


Compote of Pears. [| 


Asparagus. 


oe 


Apple Fritters. 


Truffles in a napkin, 


® 


Ragout Mellé. 


eet 


Three . 
Teal. 


and 


Ragout Mellé. 


Truffles in a napkin. 


Apple Fritters. 


Asparagus. 


Compote of Apples. 


Fondues, in cases. 


Poached Eggs, 
with beshemell. 


Spanish Fritters, 


French Beans. 


Coffee Cream, in 
cups. 


Two Pheasants. 


@ 
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No.16. BILL OF FARE. 
: FIRST COURSE. 


SOUP Cressey.—See page 47. _ 

Turkey and Chesnuts.—See page 36, 
Chartreuse.—See page 60. | 

Timball.—See page 59. 

Mutton Pie.—See page 35. 

Partridge Pie.—See page 28. 

Civet of Hare,—See page 26. 

Emince of Mutton and Cucumber.—See page 48. 
Fillet of Veal 4 la Danbe.—See page 20. | 

A Leg of Lamb roast, and Cucumber Sauce.—See page 21. 
Bacon Chine.—See page 30. 

Haunch of Venison.—See page @. 

Neck of Pork.—See page 20. 

Goose. —See page 15. — 


Beef Collops. 

Beef collops are cut either from the inside of the sirloin, 
or from the rump, the same size as veal collops, flat them, - 
and put them on a soutiespan to pass off; sprinkle the pan 
with a few fine herbs and a little basil; have some coulis ina 
stewpan, put the collops into the coulis, scrape all the herbs 
from the soutiespan into the stewpan, squeeze a Seville 
orange, and put a little sugar. 

N.B. Cut about half a pound of truffles into slices, and 
put them to the collops. 


Salmie of Woodcocks. 


Cut up the woodcocks, and put the legs, wings, and breast 
into a stewpan ; put the trimmings into another stewpan with 
a little stock, a few shalots, and about a gill of port wine; 
set the stewpan on the fire to boil slowly for half an hour, 
then strain it through a tammy sieve into the stewpan that 
has the woodcocks in; do not put it on the fire; make the 
dish quite hot before you put the salmie on: squeeze an 
orange in before you put it on the dish. | 

Brisket of Beet stewed, and Roots.—See page 13. 


Breast of Veal a VItalienne. 


Braise a breast of veal until quite tender; when done, take 
itup, and dry it with a cloth; put the sauce over it; the 


88 
sauce should consist of coulis, sliced truffles, a few smal] 
girkins, a few mushrooms, and a glasssof Madeira wine : 
squeeze an orange in It. ce . 
A Neck of Mutton with a Purée of Potatoes.—See page 4.. 
Ox Cheek.—See page 29. © 


Hodge Podge. 

Hodge podge is made as follows: bone two fowls, and cut 
them in quarters; cut half a dozen thick steaks from a loin 
of mutton, and take all the bone out; cut an equal quantity 
of brisket of beef that has been stewed, and about a pound 
of the brisket part of a breast of veal, cut in thin slices; put 
all into a.stewpan, with about a pound of lean ham cut the 
same as the veal; put the ham at the bottom of the pot, then 
the veal and mutton, and the fowl and beef at the top; put 
a pint of water, and set the stewpan on the fire to boil very 
gently for two hours; then fill it up with clear second stock, 
or broth; skim it very clean, and let it boil gently by the 
side of a stove for about half an hour; have scooped turnips, 
carrots, and button onions, peeled, and three heads of celery 
cut in small pieces ; put all into a stewpan, with about half 
a pint of stock, and set it on a stove to boil very slowly until 
‘the stock is reduced; then fill up the stewpan with stock, 
and let it boil for a few minutes; then put the roots to the 
meat, and Jet.it boil for a few minutes ; put it in the tureen, | 
season it with a little salt, if wanted, and a little sugar. 

Chine of Mutton.—See page 16. 


a ne 
SECOND COURSE. 


Woodcocks,—See page 24. 
Teal.—See page 9. 

Larks.—See page 9. 
Pheasants.—See page 18. 

French Beans.—See page 9. 
Asparagus.—See page 7. 

Coffee Cream.—See page 39. | 
Compote of Pears.—See page 56. 
Compote of Apples.—See page 56. 


Apple Fritters. 
Peel the apples and cut them in thick slices ; put them in 


white wine and sugar to soak for two hours, then make a 
“batter with four eggs, flour, cream, and the wine and sugar 
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from the apples; when well beat up, put the apples in, then 
put some clean lard in a stewpan; and, when hot, put the 
apples in, one piece at a time; when of a nice brown, take 
them up, and put them on the back of a sieve to drain the 
fat from them; then lay them on a sheet of white paper, and 
sift some fine sugar over them ; hold a salamander over the 
fritters until the sugar is melted, then dish them on a nap- 
kin: if for meagre, fry in butter. 
N.B. Take the core out. 


Pa 


Spanish Fritters. 


Grate two lemons with a fine grater; put it into astewpan, 
with a little water, a bit of cinnamon, and four or five cloves; 
set the stewpan on the stove to boil for a few minutes, then 

‘take out the spice, and put about two ounces of butter ; 
when melted, put in about four spoonsful of flour, and one 
of sifted sugar; keep stirring it over the fire for afew minutes, 
then take it off, and break in six eggs, one atatime; keep 
beating it up until all the eggs are in, then beat it up for a 
few minutes, until it becomes a nice smooth batter, and then 
put in a glass of brandy; put some lard into a stewpan, make 
it hot, and drop the batter in with a teaspoon ; when the 
are of a nice brown, take them up, and put them on the back 
of a sieve ; sift sugar over them, and dish them on a napkin, 

N.B. The batter should be very thick, 

Truffles.—See page 4. ad 

Poached Eggs (see page 82) with Beshemdll—See Ap- 

endix. _ 

Ragout Mellé.—See page 9. 

Fondues, in cases.—See page 17. 
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January 17. 
No. 17. BILL OF FARE. 


FIRST COURSE. 


Rive Soup, 


removed with a 


a Sa, Et Gateau 
77 a AT 

HAUNCH OF VENISON. Millefleur. 
rsa én Cutlets with with Petit Pités of 
cucumbers, Chicke mn. 
| ’ Livers of Poultry, 
RRNA SPRL: SPL: NS Rabe 7 a la Broch, 
f Leg of Pork | Turkey and oyster : 
i a fa: Boisseau. ae Eat rae sauce. t 


Raspberr rete eee Tartlets. 


Fricassee of 
Chicken, and 
mushrooms. 


lanquet ot Veal, 
and 
truffles. 


/ 


Prenth Beans. “French Beans. | 


‘Lhree Partridges é ‘ a 
Lhr artridges, A Loin of Veal. Basket, with 


—— 


Pillet of Mutton, 


Neck of Venison, || A Wax Basket of 


with baricot beans. and roots, Cray Fish. 
(ESTES PRED Se aan Ee 
"ricassee of Rab- Blanquet of Fowls || " iia 
bits and onions. and truffles, thn ABI 


—_—— 


Lex or Lamb, Mince Pies. 


poiled, Nes spihage. 


A Goose. 


Z 
eee ee 


Ham and Toast, 
with coulis. 


—- 


Semels, and sauce 
piquant. 


Petit Patés of 

oysters. 
Soup Santé, A Savoy Cake. 
removed with 


ROAST BEEF. 


oo 


SECOND COURSE. 
ads 


Two Wild Ducks. 


A Savoy Cake. 


Ham and Teast, 
with coulis. 


PR torn d bp PY Pies. 


Asparagus. 


» 


A Wax Basket 


. and cabbage. Almond Pastry. with Prawns, 
Lump Of. SS no HY sre yep nn 8 
ip e a & Frame. \ | braised, Meer \ Frame. 4 he 
daube, an and-oreens || Partridges. Snipes. 

anions. me FE ANTS Fare 


7 °F 


A Basket of 
Almond Pastry. 


French Beans. 
Apricot Tartlets, 


Livers of Poultry 
a la Broch. 


Gateau Millefleur. 


A Hare. 
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No.i7. BILL OF FARE. 


FIRST COURSE, 


Rice Soup. 


BOIL the rice in stock, and rub it through a tammy ; 
put stock according to the quantity that is wanted ; put it in 
a small soup-pot, give it a boil up, and put a liaison of six 
eggs to about two quarts.—See page 12. 

N.B. Leave one-half of the rice that is boiled, to put in 
the soup, without being rubbed through a tammy. 
~ Haunch of Venison.—See page 2. 

Petit Patés,—See Appendix. 


Lamb Cutlets, with Cucumber Sauce. 


Cut a neck of lamb into cutlets, and trim them very neat ; 
put about three ounces of butter into a stewpan, with chop- 
ped mushrooms, pepper and salt, chopped shalots, thyme, 
and parsley; melt the butter; put some clarified butter on a 
soutiespan ; then dip the cutlets into the butter and herbs, 
then into bread crumbs, and lay them on a soutiespan ; 
put them over the fire ; let them be of a nice brown before 
they are turned ; when they are done, lay them on a cloth 
to soak the butter from them; put them round the dish, and 
the sauce in the middle. 

Turkey and Oyster Sauce.—See page 52. 

Leg of Pork a la Boisseau.—See page 47. 

Fricassee of Chicken.—See page 37. 

Blanquet of Veal.—See page 73. Cut the truffles in thin 
slices. 

Loin of Veal.—See page 49. . 

Stewed Partridge.—See page 36. 

Cabbage.—See page 60. 

A Ham, braised.—See page 14. 

Rump of Beef a la Daube, and Cabbage.—See page 36. 

Neck of Venison and Roots.—See page 15. 

Fillet of Mutton, with Haricot Beans.—Sce page 22. 

A Blanquet of Fowl and Truffles.—See page 72. 

A Fricassee of Rabbits and Onions.—See page 69. 

A Goose.—See page 15. ! 

A Leg of Lamb and Spinage.—See page 26. 


_ 
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Semels of Veal and Piquant Sauce. 


Cut the semels from the piece generally taken from the 
‘fillet (to make it a good shape); cut them aboutthe size and 
thickness of a crown-piece ; finish the same as lamb cutlets; 
put them round the dish, and the sauce in the middle. 

Petit Patés of Oysters.—See page 69. 

Soup Santé.—See page 38. | 

Roast Beef.—See page 7. 


SECOND COURSE. - 


Wild Ducks.—See page 16. 

Snipes.—See page 24. 

Partridges.—See page 7. 

-Hare.—See page 18. 

Savoy Cake.—See Appendix. 

Gateau Millefleur.—See 44. 

Mince Pies.—See page 8. 

Tartlets.—See page 44. 

Wax Baskets.—See Appendix. 

Gum-Paste Baskets, with Almond Paste.—See Appendix. 


Livers of Poultry, a la Broach. 


Put livers of any kind of poultry on a larkspit, and 
bars of bacon over each liver; tie them on the spit, and 
put them to the fire; about five or six minutes will do them; 
put a few fried bread crumbs round the inside of the dish, 
and the liver in the middle; leave the bacon over them. 

Ham and Toast.—See page65. 

Asparagus.—See page 7. ~ 

French Beans.—See page 9. 


ee 
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January 18. 


No. 18. 


are OF FARE. - 


FIRST COURSE. 
——a— ‘ 
White Vermicelli Soup. 


removed with a 


LOIN OF VEAL. 


Cutlets of Pork, 
with 


mashed potatoes, 


A smaH Chine of 
Bacon, and greens. 


‘Three 
Sweetbreads larded 
and 
an Emince. 


— 


\ 
y 


A small piece ot | 


Brisket.of Beef, 
stewed, and roots. 


A 8 cork A Tarkey, 
Sucking \ Frame. and 
. Pig. chesnuts. 


“Roulard of Veal, 
and celery. 


{Fillets of Fowl, and 


\ 


mushrooms. 


Two Chickens 
a la Reine. 


Scorch Collops. 


Mn we] cheats, 


Tenderones of 
Veal, 
with truffles. 


Two Chickens 
ala Reine. 


Lamb Cutlets, 


larded, Breast 


rolled, and French 


beans. 


- Ducks boned, 


forced, braised, 


and olive sauce. 


Fillet of Mutton, 
with haricot beans.|}* 


A Fricandeau and 


sorrel sauce. 


Neck of Mutton, 
boiled, and turnips. 


A Souties ot 


Palates. 


Giblet Soup, 
removed with a 


CHINE OF MUTTON. 


SECOND COURSE. 


—— 


Two Pheasants. : 


A Carmel Basket 
of Pastry. 


Orange J ell y 
Marbre. 


Mushrooms, 


Ragout Mellé. with white sauce. 


~ 


Orange Tourte. Mince Pies, 
hat ¢ 
Spinage and 
ey 

; ~ T " 
Croutons. Asparagus 
Smoked Salmon, Fondues, 
in Cases, in cases, 


—. 


a pee See 


Larks. \ Frame. § A 
yr HM 


Fondues, 


Smoked Salmon, 
in cases. 


in cases. 


Spinage and » 


Asparagus. 
=. Croutons. 


Mince Pies. Apricot Tourte. 


Mushrooms. Ragout Melié. 


A Carmel! Basket 


, of Pastry. J ay au Marbre. 


: Four Wigorik cake 
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No. 18. BILL OF FARE. 
FIRST COURSE. 


VERMICELLI Soup.—See page 16. 
Loin of Veal.—See page 49. 
Tenderones of Veal and Truffles.—See page 12. 


Pork Cutlets and mashed Potatoes. 


Cut the cutlets either from the neck or loin; if from a 
neck, scrape the bone, and cut the rind and part of the fat; 
put them on the gridiron, season them with pepper and salt ; 
put the mashed potatoes on the dish first, and the cutlets 
round the potatoes. 

Chickens ala Reine.—See page 42. 

Bacon Chine, and Greens.—See page 30. 


Lamb Cutlets larded, Breast rolled, and French Beans. 


Lard eight lamb cutlets, blanch them off, and lay bacon 
on the bottom of a stewpan; put the cutlets in, and about 
half a pint of stock; cover them with sheets of bacon, and 
paper over the bacon; set them ona slow’stove; put a little 
lighted charcoal on the cover of the stewpan to raise the 
bacon ; -bone the breast of lamb, and beat it with the flatter; 
brush it over with egg, sprinkle a little pepper and salt over 
it; and spread some good force-méat over it; roll it up, and 
tie it up with packthread ; put it into a white braise ; it will 
take about two hours; then take it up and dry it with a 
cloth, and glaze it; take the cutlets up and put them in the 
oven for a few minutes, then glaze them, and put the French 
beans on the dish, the cutlets round the dish, and the breast 
of lamb in the middle, For preparing the French beans, 
see page 9. 


Three Sweetbreads larded, and an Emince. 


Lard the sweetbreads and blanch them off ; put the trim- 
mings of any meat, that is convenient, into a stewpan, and 
about a pint of stock; lay sheets of bacon over the meat ; 
put in the sweetbreads and cover them with bacon and paper; 
set them on a slow stove, put a little fire on the cover of the 
stewpan; they will take about half an hour; when done, 
finish the same as other lardings; put the emince on the 
dish, and the sweetbreads on the emince: garnish with either 
croutons, or paste. The emince may be either fowl, veal, or 
sweetbread, 
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Two Ducks braised, and olives.—See page 97. 

N.B. The olives should be pared as a to the stone as 
possible, and let the paring be all in one piece, so that 
when it is boiled, it will come into the shape of an olive; 
boil them in water for a few minutes, strain them, and put 
Italian sauce to them; put the olives round the dish. 

Brisket of Beef, and Roots.—See page 13. . 

A Turkey and Chesnuts.—Scee page 36. 

_ A Sucking Pig.—See page 60. 
_A Roulard of Veal.—See page 15. 
Celery.—See Appendix. 
A Fillet of Mutton, and Haricot Beans.—Sce page 22. 


A Fricandeau of Veal and Sorrel Sauce. 


Cut a fricandeau from the fat side of a leg of veal; take 
the skin off, and trim it neat; lard and blanch it; then put 
any trimmings of either veal or mutton into a stewpan, and 
three or four onions, a carrot cut in slices,,a faggot of 
sweet herbs, a few blades of mace, with three bay leaves, 
and one pint of second stock; cover the meat over with 
sheets of bacon; put the fricandeau in, and cover that with 
bacon; put paper over all; set it on a slow stove to simmer 
for three hours, then take it up and glaze it; put the sauce 
on the dish, and the fricandeau on the sauce: garnish either 
with croutons of paste. : 

Fillets of Fowl larded, and Mushrooms.—See page 63. 

Neck of Mutton boiled, and Turnips.—See page 29. 


A Souties of Palates. F 


Braise them until they are quite tender; then cut them 
about the size of a crown piece, with a paste cutter; put 
them oma soutiespan that has been buttered, and sprinkled 
with herbs, and pepper and salt; just make them hot, and 
put them round the dish, and ravigot sauce in the middle. 

Scorch Collops.—See page 49. 

Giblet Soup.—See page 6. 

Chine of Mutton.—See page 16. 


‘au . =e 


SECOND COURSE. 


Pheasants.—See page 18. 
Teal.—See page 9. 
Larks.—See page 9. 

W oodcocks.—See page 24. 
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Carmel Basket, with Pastry —See Appendix. 
Orange Jelly.—See page 66. 

Jelly Marbre.—See page 73. 
Mushrooms.—Sce page 17. 

Ragout Mellé.—See page 9. 

Fondues.—See page 17. 

Salmon Smoked.—See page 24. 


Orange Tourte. 


Sheet a tart pan with puff paste, and put‘in orange mar- 
malade, and cross bar it.—For Orange Marmalade, see 
Appendix. 

Mince Pies.—See page 8. 

Asparagus.—See page 7. 

Spinage.—See page 45. 
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Janua 


FIRST COURSE. | 


Soup a la Flamond, 
removed witha * 
CHINE OF MUTTON. 


Poulet a la 
Duchesse. 


Ox Check, with 
sauce hachis. 


White Collops, and 
mushrooms. 


A Casserole au Ris, 
with giblets. 


Leg of Lamb, and 
spinage, 


A Loin of MY 
§ Frame. 
Beshemell. Th oe KE 


Veal a la 


——— 


Two boiled Fowls, 
and celery sauce. 


4A raised Pie, with 
maccaroni. 


A Souties of Hare, 
and truffles. 


z Ul 
Neck of Venison. 


Pigeons ala 
Crapaudine. - 


eer 


ee 


Pigeons 4 la 
Crapaudine. 


A Neck of Pork. | 


Souties of Mutton, 


& cucumber sauce. 


| 


A raised Pie/ with 


beef steaks. 


Boiled Turkey, and 
oysters. 


Haunch of 


Venison. 


ee 


Chine of Bacon, 
and greens. 


Casserole of Rice, 
with rabbit. 


Blanguet of Fowl, 
and truffles. 


A Goove. 


Tenderones of 
Lamb& mushrooms 


Mock Turtle, 
removed with 
ROAST BEEF. 


é 
ry 19. 


No. 19. BILL OF FARE. 
SECOND COURSE. 


Two Wild Ducks. 


A Curtant Tart. 


French Beans. 


Cheesecakes. 


Poached Eggs, 
and brown sauce. 


Cauliflower a la 
Fiamond.' 


—— 


Orange Jelly. Rhenish Cream. 
F yen Bi ak) 
our ; igh 
Plovers. | 9, F™=me \ Snipes. 


Cederata Cream. 


Mushrooms. 


_Ragout Mellé. 


Mince Pies. 


Asparagus, 


Apple Pie. 


/ Orange Soufile. 


Caulitlower, plain. 


4 ; Ha in 


Apple Pie, 
with Custard. 


Asparagus. 


Mince Pies.. 


Ragout Mellé, 


Sea Kail. 


~~ 


” 


| 


Poached Beggs, 
with sauce. 


Cheesecakes. 


French Beans. 


A Currant Tourte. 
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No.19. BILL OF FARE. 


FIRST COURSE. 


SOUP a la Flamond.—See page 12. 
_ Chine of Mutton.—See page 16. 


Pigeons @ la Craupaudine, and Piquant Sauce. 


Split the pigeons at the belly, and turn the breast over; 
put four ounces of butter into a stewpan, with chopped 
shalot, parsley, thyme, mushrooms, and pepper and salt; 
set the stewpan on the fire to melt, the butter, put the 
pigeons on a dish, but not too near each other; pour the 
butter, &c. over the pigeons, and when the butter begins to 
get cold, roll the pigeons in bread crumbs, and put them on 
a soutiespan that has been buttered (with clarined butter); 
do not turn them until the under side is brown; when of a 
nice brown, lay them on a cloth to soke the butter from 
them; Jay them round the dish, and the sauce in the middle. 

N.B. 5ix pigeons will make a dish; the breast bone should 
be taken out, and the leg and thigh bone; the pinions cut 
off, the wing bone taken out, and the pigeon flatted with a 
flatter: they may be broiled on the gridiron over a clear 
stove. | | 

Poulet a la Duchesse.—See page 12. 

Neck of Pork, roasted.—See page 20. 

ce Cheek (see page 29) and Sauce Hachis—See Ap- 

endix. 
‘ A Souties of Mutton, and Cucumber.—See page 38. 
_ White Collops, and Mushrooms.—See page 15. 

A Raised Pie, with Beef Steaks.—See page 60. 


A Casserole au Ris, with Giblets. 


~ Boil a quarter of a pound of Carolina rice in broth, 
until it becomes stiff; then line a mould (according to the 
shape of the dish the ‘casserole is wanted for,) butter the 
mould very well before you line it; when lined, do the rice 
well over with egg and smooth it with the back of a spoon; 
put it in the oven to set.the- egg; when the egg is set, put 
in the gibiets; (they should be stewed until very tender ;) 
take all the bones from the wings, cut the gizards in slices, 
ut a little coulis to them, and put them in the mould; cover 
it with paste; put it in the oven for an hour, turnit out a 
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few minutes before it is wanted, put a little coulis round the 
casserole when on the dish. 

Boiled Turkey, and Oyster-sauce.—See page 52. 

Leg of Lamb, and Spinage.—See page 26. 

Loin of Veal a la Beshemell.—See page 14. 

Ham braised and Greens.—See page 14. 

A Bacon Chine and Greens.—See page 30. 

Two boiled Fowls and Celery Sauce.—See page 13. 

A Blanquet of Fowl and Truffles.—See page 72. 

A Souties of Hare and Truffles.—See page 52. 

Neck of Venison, roasted.—See page 36. 

A Goose.—See page 15. 

Tenderones of Lamb, and Mushrooms.—See page 26. 

Mock Turtle.—See page 22. 

Roast Beef.—See page 7. 


=e 


SECOND COURSE. 


Wild Ducks.—See page 16. 

Snipes.—See page 24. 

Plover.—See page 55. 

Hare.—See page 18. } 
Apple Pie (see page 81) with Custard.—See page 8. 
Currant. Tourte.—See page 56. 

French Beans.—See page 9. 

Asparagus.—See page 7. 

Mince Pies.—See page 8. 

Cheesecakes.—See page 32. 
-Ragout Mellé.—See page 9. 

Poached Eges.—See page 82. 

Sea Kail.--See page 50. ‘ 
Cauliflower.—See page 18. 


Cauliflower a la Flamond. 


Boil the cauliflower, take it up, and put it on the back of 

a sieve to drain; then put it into a stewpan, with a little 
beshemell; then dish it, put Parmasan cheese over it, and 

brown it with a salamander, - | 
_ Rhenish Cream.—See page 50. 
_ Orange Jelly.—See page 66. . 

_ Cederata Cream.—See page 33. 


_ Orange Souffle. 


Orange souffle, is orange jelly put into a an and whisked 

until nearly stiff, and then put into the mould: garnish with 
China orange. | | 

| HQ 
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January 20. 


No. 20. 


FIRST COURSE. 


Soup dla Reine, 
removed with 
FISH, 


removed with a ; 
FILLET of VEAL a la BESHEMELL. 


Basket of Pastry. 


Petit Patés of 


Volevent of Eel. oysters. 


Stewed Peas. 


Neck of Venison, 
roasted. 


Sparerib of Pork. 


A Capon, with a Two Partridges 


Anchovy Toast. 


BILL OF FARE.’ 


SECOND COURSE. 


Four Grouse. 


A Wax Basket of 
Prawns. 


Asparagus. 


A Dressed Crab. 


ragout and truffles.| stewed, & cabbage.|| | Maccaroni. |Spinage, and Eggs. 
Woodcocks a la  Varleat of Cheesecakes. Mince Pies, 
Tartar. Mutton. 
rt og Sn ed ae coal 
A Sucking Ro 5 Haunch of |} Two we Fane a Three 
pic ® - Frame. . Venison. Rabbits. 


i 
Pork Cutlets, with Salmie of Wild } 
mashed potatoes. Ducks. Minée‘Pié: 


Calf’s Head, 
lashed and grilled. 


Ox Rumps, 
with savoys. 


. Leg of Lamb, Tessed ee hit 


roasted, 


A Small Turkey, 
roasted, 


Asparagus. 


ee 


A Volevent, with 
pike. 


Lobster Pats, 


Soup Santé, ., Crayfish. 


removed with 


, FISH, 


removed with a 


CHINE OF MUTTON. 


OR eae 


Spinage and Pegs 


“A Wax Basket of 


y 
ay, ee x W Sagedcks. 


Cheesecakes, 


Maccaroni. 


Anchovy y Toast: 


Stewed Peas. 


—. 


a ates Ge 
A Basket of 
7 Pastry. 


. Two Pheasants. — 
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No.20. BILL OF FARE. 


FIRST COURSE. » 


SOUP a la Reine.—See page 2, _ 
Fish.—See Appendix. 

Fillet of Veal a la Beshemell.—See page 85, 
Oyster Patés.—See page 69. 


A Volevent of Eel. 


Bone an eel and flat it, cut it in pieces of about an ineh 
long, and put it on to blanch in cold water; when it comes 
to a boil, take it off the fire, put the eel in cold water, 
wash it very clean, and scrape the fat off; then put it in a 
stewpan, with a little stcck, and set it on a stove to simmer 
very slow for a quarter of an hour, or till the stock is quite 
reduced, (but not for the eel to stick to the bottom); put 
a little beshemell to it; put in about six yelks of eggs, 
boiled hard, and about a dozen -button onions, nicely 
boiled; put a little anchovy essence, squeeze a little lemon 
juice, fill the volevent, first putting it on a napkin, and then 
‘on the dish. If for meagre, use meagre stock, 

Sparerib, roast.—See page 42. 

Neck of Venison, roast.—See page 36, 

Partridges, and Cabbage.—See page 41. 

A Capon a la Broch, with a Ragout and Truffles, the same 
as a Turkey and Trufiles.—See page 4. | 

Haricot of Mutton.—See page 21. 

Woodcocks a la Tartar.—See page 72. 

Haunch of Venison.—See page 2. 

A Sucking Pig.—See page 60. : 

A Salmie of Wild Duck.—See page 30. | 

Pork Cutlets, and mashed Potatoes.—See page 94. 

Calf’s Head, hashed and grilled.—See page 3. 

Ox Rumps, and Cabbage.—See page 5, 

Leg of Lamb, roast,—See page 37. 


A Small Turkey, 


A small turkey will take an hour to roast; put gravy in 
the dish, and bread sauce in a boat. 


A Volevent, with a Souties of Pike, 


Cut a voleyent and bake it; split a middling size pike 
down the back, skin it, and bone it; cut it into collops; but- 
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ter a soutiespan, and sprinkle it with herbs, pepper, and 
salt; put the pike on, and set the pan on a stove; let it do 
gently for a few minutes before you turn the pike; when 
done, put it into some hot beshemell; put a little anchovy. 
essence, squeeze a little lemon juice, and put a dust of sugar; 
put a napkin on the dish, and.the volevent on the napkin: 
if for meagre, make the sauce from the bones of the pike. 

Lobster Patés, the same as Oyster Patés, page 69. 

N.B. Cut the lobster as small as the oysters, and -put be- 
shemell to it. 

Soup Santé.—See page 38. 

Chine of Mutton.—See page 16. 


a 
SECOND COURSE. 


Grouse. 


Grouse are trussed the same as partridge, and will take 
the same time in roasting: send bread sauce in a boat. 

W oodcocks.—See page 24. _ | 

Rabbits.—See page 10. 

Pheasants.—See page 18. 

Two Baskets of Pastry.—See page 23. : 

Two Wax-Baskets ot Prawns, and Crayfish.—See Appen- 
dix. | 
Asparagus.—See page 7. 

Stewed Peas.—See page 43. 
Anchovy Toast.—See page 78. 
Dressed Crab.—See page 78. 
Spinage and Eggs.—See page 45. 
Maccaroni.—See page 9. 

Mince Pies.—See page 8. 
Cheesecakes.—-See page 39. 


“ios 
Janudiry 91. a 
No. 21. BILL OF FARE. 
FIRST COURSE. 


SECOND COURSE. . 


Pea Soup, 3 
od <z . 
avienre ig Two Wild Ducks. 


removed with a 


LOIN OF VEAL. 


A Souifle of Ginger. 


A Ratifie Pudding. 


Tenderones of |~ {Lamb Cutlets, with 
Veal, with truffles. sauce piquant. 


An Omelet. 


Broiled Mushrooms 


rt ee | 


Preast of Veal, Leg of Pork a la 
ragouted, , ‘Boisseau. 


An Apricot Tourte. Mince Pies. 


Fillets of Sole 
Matelot of Tench. a ’Italienne, with 
red sauce. 


French Beans. Asparagus, 


Small Ham, and Two Chickens a la “A Trifle. 


greens, Reine. 


Compote of Apples. 


oor Uh, 


Six § Frame. 4 Twelve 
Larks. 


A raised Pie| $7 5% 
ala | Frame. 4 
Francois. | 976 se 3 


A raised Pie 
al’ Amiens. 


————— 


Small Piece of 


Two Chickens, | | Brisket of Beef, 


wo. ates A Trifle, Compote of Pears. 
with tarragon. and roots. 


a 


* ager: Pe recagpreet MM lage mere oy pamper Asparagus. French Beans. 
Fillets of Salmon, Fillet of Sturgeon, é; 
with Capers. 4 with sauce royal, 


Mince Pies. Plumb Tourte. 


Leg of Lamb, ; . 
~~ roasted, and Neck of Venison. |}——~-_-_—__ 
cucumbers. : Mushrooms. An Omelet 
Legs of Fowl au Calves’ Feet, with A Souffle biestarwda 
Gratin. asparagus peas. of . Card Padding; 


Rice and Apples. with wine sauce. 


A Hare. 


Giblet Soup, - 
_ removed with a 
CHINE OF MUTTON. 
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No. 21. ‘BILL OF FARE, 


FIRST COURSE. 


Pea Soup. 


PEA soup is made the same as cressy, only leave out the 
grated carrot; use peas instead of lentels, and put fried bread 
in the tureen, instead of rice. | | 

Fish.—See Appendix. 

Loin of Veal.—See page 49. 

Lamb Cutlets.—See page 91. 

Tenderones of Veal and Truffles.—See page 12, 

Leg of Pork 4 la Boisseau.—See page 47. 

Breast of Veal, ragouted.—See page 3. 

Fillets of Sole a!’ Italienne.—See page 43. 

Matelot of Tench.—See page 76. 

Two Chickens a la Reine.—See page 42. 

Smail Ham braised.—See page 14. 

A raised Pie a l Amiens.—See page 53. 

A raised Pie ala Francois.—See page 38. 

Brisket of Beef stewed, (see page 13) and Reois.—See 
Appendix. | . 


Fillet of Sturgeon, and Sauce Royal. 


Take the skin off a piece of sturgeon of about a pound or 
better ; cut it in long slices, (the same as you would salmon 
for rolling) flat them, and make a farce with a part. of the 
sturgeon and scraped fat bacon, a few sweet herbs, a roll 
soaked in cream, and the white of an egg beat up to a froth ; 
mix all together in a mortar, the egg last; season with pep- 
per and salt, and put a very little bit.of garlic to the farce ; 
spread the farce on the sturgeon, roll itup, and finish it the 
same as fillet of sole; put the sauce on the dish, and then 
the sturgeon: if for meagre, do not use bacon, and make 
the sauce with fish stock. | | 
Fillets of Salmon rolled, with Caper Sauce.—See page 43. 

Neck of Venison, roast.—See page 36.. — 

Leg of Lamb, roast, and Cucumbers.—See page 21. 


Calves’ Feet, with Asparagus Peas... 


Bone four calves’ feet, and put them on to boil for jelly 
stock; take them out when quite tender, and put them in 
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old water’; when cold, trim them, and put them ina stews 
pan,, with a few spoonsful of stock ; put them by the side of | 
astoye; when warm, take them up, and lay themon acloth 
to dry, then put them on adish, and sauce overthem. For 
Sauce, see page 52. 


~ Legs of Fowl au Gratin. 


Cut the legs and wings from two or three csld fowls that 
have been left from last dinner, or supper, (either boiled, or 
roast fowls will do;) put a quarter of a pound of butter in a 
stewpan, and chopped parsley, thyme, shalots, mushrooms, 
and pepper and salt; when the butter is melted, break in 
two eggs, and beat them up well with the butter and herbs; 
dip the legs of the fowl in, and then roll them in bread 
crumbs, do them twice over; then have some clean lard in 
a stewpan, when hot, put the fowl to fry of a nice goid co- 
lour; when the fowls are taken up, putin some parsley (that 
has been well dried) in to fry; put the parsiey in the middle 
of the dish, and the legs and wings of the towi reund the 
parsley. 

Giblet Soup.—See page 6. 

Chine of Mutton.—See page 16. 


SECOND COURSE, 


Wild Ducks.—See page 16, 
Larks,—See page 9, 
Snipes,—sSee page 24, 
Tlare.—Sce page 18.. 


‘A Souffle of Ginger. 


_ Pat a pint of milk and cream on to boil; put the peel of 
_ two lemons, a little cinnamon, and lump sugar sufficient to 
make it sweet; let it boil for half an hour, then put it to 
cool, and put a quarter of a pound of butter in a stewpan, 
(that will hold two quarts,) and set it on the fire to melt; 
when melted, put in as much flour as will dry up the butter, 
keep stirring it over the fire yntil it leaves the bottom of the 
stewpan; then take it off, and break in ten eggs, one ata 
time ; keep stirring it, until the egg is mixed well with the 
flour and butter, and mix all the eggs the saine way, until 
it. becomes.a thick batter; then put a sufficient quantity of 
the milk and cream that has been. boiled, beat.it up well 
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together, (otherwise the eggs would separate in the boiling); 
when well mixed, put half a pound of West India preserved 
ginger, cut in small pieces, a large glass of brandy, and a 
hittle nutmeg ; butter’a savoy cake-mould very thick with 
butter, not with the hand, but with a paste-brush; stick dried 
cherries on the mould, in any manner your fancy direcis ; 
put the souffle in, and put the mould into a stewpan that has 
boiling water that will come better than half way up the 
mould; cover the stewpan, and put lighted charcoal on the 


cover; keep it boiling very slow foran hour, or better; take 


the mould out of the stewpan about ten minutes before it is 
wanted, by which means the souffle will keep firmer ; before 
it.is turned out of the mould, run the knife round it, by way 
of loosening it; pour white wine sauce’over it; the wine 
sauce is made as follows: put about an ounce of butter into 
a stewpan, when melted, put about half a table spoonful of 


- flour, stir it until it is mixed with the butter, then white 


wine to it, to make it the thickness of melted butter ; grate 
a little nutmeg in it, and put about half'a glass of brandy in 
the sauce : pour the sauce over the souffle. 


A Ratifie Pudding. 


Put a pint of milk, and a pint of cream into a stewpan, 
with the peel of two lemons, a little cinnamon, and sugar ; 
set it on the fire, and let it boil for half an hour; then strain 
it into a basin, and put the crumb of two French rolls in it; 
then butter a savoy cake-mould very well, and stick dried 
cherries according to fancy; then put in half a pound of 
ratifies in the mould; break ten eggs ina bason, and beat 
them up well; then put the eggs to the boiled milk, cream, 
and rolls; stir it well, so as to blend the rolls, eggs, and 
milk together ; then put it in the mould that has the ratifies 
in: finish it the same as the ginger soufile; pour wine sauce 
over it. : 

Almond and Curd Pudding to match the Ratifie or Souffle. 
—See Appendix. 


‘A Souffle of Apples and Rice. 


Blanch the rice in water, then put it on to boil in milk, 
and put a little cinnamon and the peel of a lemon; let it boil 
until it becomes quite dry; then take it from the fire, and put 
it to cool; when cold, raise arim of rice round the dish, about 
three inches high, egg the outside of the rim, and likewise 
the dish, by way of making the rice stick to the dish ; then 
fill the dish half way up the rim with marmalade of apples ; 
then beat'up the whites of four eggs, and put them over the 
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marmalade; then sift fine sugar over them, and put the dish . 


in the oven; if the oven is not hot enough, brown it witha 
salamander, 


Broiled Mushrooms. 


Peel them, and put them in water for a few minutes to 
soak the grit from them; then put them on a soutiespan, 
sprinkle pepper and salt over each mushroom, and put a 
little oiled butter over them; put them in the oven about 
ten minutes, and then on the gridiron for a few minutes; 
pour the liquor that comes from them over the mushrooms. 

Omelet.—See page 32. + 

Mince Pies.—See page 8. 

Apricot Tourte.—See page 17. 

Asparagus.—See page 7. 

French Beans.—See page Q.. 

A Trifle.—See page 8. 

Compote of Apples.—See page 56. 

Plum Tourte, (the same as Damson)—See page 55. 

Compote of Pears.—See page 56. 


s 


| wep 
hig & anuary 92. : 
No. 22. BILL OF FARE. 
FIRST COURSE. — {ls spconD COURSE. 


Mock Turtle, 


removed with a 


Too Pheasants. 


lanquet of Fowl, 
’ with truffles. 


ump of Beet a la 
Danbe, & cabbage. 


‘Three Sweetbreads 
larded, 
and collops. 


Neck of Veal ala 
Besheme!!. 


ved with a 


A Goose. 


= 


Frcandeau, 
and 
sorrel sauce. 


: Two Fowls, and 


, celery sance. 


A Fricassee ot 
Rabbit. 


> @HENE OF MUTTON. 


Soup, remo-! ws Lpaeie ft ie 


Ham braised) \ Frame, Me 
and coulis. | retin ae 


; 


Tenderones of 
Lamb a la Poulet. 


A boiled Lurkey, 
and oysters. 


~ Filet ot Beet, 
larded, & Spanish 


sauce, and onions. 


A Sucking 
Pig. 


Soup Santé, 

‘remov’d with 

a Haunch of 
¥enison. 


| 


Fillet of Mutton, & 


haricot beans. 


ihree Breasts ot 
Fowl], larded, and 
an emince. 


‘Two Necks ot 


*iLamb a la Chevaux 


de Frize, 


and cucumbers. 


A Savoy Cake. 


Salsitie, 
fried in batter. 


Potted Hare. 


Blanc Mange. 


~ French Beans, - 


Kice Fritters. 
Two 
Grouse. 


{ 
— 


Mince Pies. 


Asparagus. 


Orange Jelly. 


Brawn, with aspic. 


Cauliflower. 


| Basket ot Pastry. 


Basket of Pastry. 


Caulitlower, 


a la flamond. 


Brawn, with aspic. 


Jeily Marbie. 


Asparagus. 


Mince Pies. 


- B—H 
\ Frame. 4 |Three Teal. 


6 or ME 


Apple Fritters. 
Spinage & croutons 


Cederata Cream. 


Potted Hare. 


Salsifie, 
fried in batter. 


A Savoy Cake. 


Mock Turtle, 


removed with 


ROAST BEEF. 


ee ees 


Four Woodeocks., 


Py eR bee ae 
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No. 22. BILL OF FARE. 


FIRST COURSE. 


MOCK Turtle.—Sce page 22. . | | ‘ 

Chine of Mutton.—See page 16. . Ces 

‘Tenderones of Lainb a la Poulet.—See page 26/ 

Blanquet of Fowl], with ‘Truffles.—See page 72. 

Boiled Turkey, and Oyster-sauce.—See page 52. » 

A Rump of Beef a la Daube, and cabbage.—See page 5%, 

Fillet of Beef larded, and Spanish Onions.—See page 29. 

Sweetbreads larded (see page 48) and White Collops.— 
See page 15. . 

Neck of Veal A la Beshemell, the same as a Loin of Veal. 
—See page 14. | 


Three Breasts of Fowl larded, and an Eimince. 


_ Cut out the breasts of three fowls, and lard them; finish 

the same as larded sweetbreads : for the Emince see page 85. 
Soup 4 la Flamond.—See page 12. 
Haunch of Venison.—See page @. 
Soup a I’ Italienne.—See page 20. 
Ham, braised.—See page 14. 
Fillet of Mutton, and Haricot Beans—See page 22. 
A Goose.—See page 15. 
A Sucking Pig.—See page 60. 
Fricandeau (see page 95) and Sorrel Sauce.—SeeA ppendix. 
‘Twe Necks of Lamba la Chevaux de Frize.—See page 48. 
‘I'wo Fowls and Celery-sauce.—See page 15S. 
Fricassee of Rabbit.—See Fricassee of Chicken, page 37. 


Morue ala Créme. 


Salt a slice of crimpt cod one day, and boil it the next, 
and while hot break it in flakes; put about an ounce of but- 
ter into a stewpan, with chopped shalot, parsley, and a 
spoonful of stock ; let it boil for a minute or two, then put 
a little flour, as much as will make it of a proper thickness; 
then puta little stock, (if for meagre creain); give it a boil 

for a few minutes, put a little anchovy essence, squeeze a 
little lemon juice, and a dust of sugar; put the fish in the 
sauce ; let it stand to get hot by the side of a stove, but do 
not let it boil; put itin the middle of a dish, as nearly as 
possible. Garnish with paste or croutons. 

N.B. Crimpt cod that has been left willdo for this. 

Roast Beef.—See page 7. 
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SECOND COURSE. 


Pheasants.—See page 18. 
-Woodcocks.—See page 24. 
Grouse.—See page 102. 

Teal.—See page 9. 

Savoy Cake.—See Appendix. 

Basket of Pastry.—See page 23. 

Mince Pies.—See page 8, 

Cauliflower a la Flamond.—See page 99. 
Salsifie, fried in batter.—See page 61. 
Brawn.—See page 7. . 

Potted Ham.—See page 7. 

Jelly.—See page 31. 

Blanc Mange.—See page 65. 

Orange Jelly.—See page 66. 

Cederata Cream.—See page 33. 

French Beans.—See page 9. 
Asparagus.—See page 7. 7 
Mince Pies.—See page 8. gt 
Rice Fritters.—See page 77. 
Apple Fritters.—See page 88. 
Spinage.—See page 45. 
Potted Hare.—See page 10. 


No. 23. 
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January 23. 
BILL OF FARE.: 


FIRET COURSE. 
<a 
Pottage al Italienne, ~ 
removed with a 
BRISKET of BEEF and ROOTS. 


Petit Patés of 
Sweetbread. 


Roulard of Mutton 
with piquant sauce. 


A Loin of Veal. 


A Fowl 
a la Beshemell. 


Lambs’ Feet, and 
asparagus peas, 


Poulard 
a la Duchesse. 


' Partridges, and 


cabbage. 


- 


A Salt Leg of Pork 
boiled, and greens. 


Shoulder of Lamb, 
forced, 
and sorrel sauce. 


Semels of Veal, 
& cucumber sauce. 


Soup Julien, 
removed with a 
CHINE OF MUTTON. 


SECOND COURSE. 
Le 


Twa Chickens. 


Apricot Tourte. 


French Beans. 


Mushrooms. 


Four Snipes. 


Maccaroni, 


Cauliflower, and 


brown sauce, 


. 


Mince Pies. 


Mince Pies, 


Stewed Peas. 


Ragout. 


_A Wild Duck. 


Artichoke Bottoms, 
Asparagus, 


Apple Tourte. 


A Hare. 


No. 23. BILL OF FARE. 


Soup Julien.—See page 


FIRST COURSE, 


ITALIAN Soup.—See page 20. - 
Stewed Beef and Roots.—See page 13. 


55. 


Chine of Mutton.—See page 16. 
Poulard 4 la Duchesse.—See page 12. 
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Petit Patés.—See Appendix. E 
Partridges and Cabbage.—see page 41: 
Roulard of Mutton (see page 15) and Piquant Sauce.— 
See Appendix. 


Leg of Pork, boiled, and Greens. 


The pork will take two hours and a half to boil. Garnish 
with greens. Send upa peas pudding with the pork, upon 
another dish. 

Loin of Veal.—See page 49. 


Shoulder of Lamb, forced, and Sorrel Sauce. 


Bone a shoulder of lamb, and fill it with foreed-meat 
braise it for two hours over a-slow stove ; when done, take 
it up and glaze it ; put the sorrel sauce on the dish, and the 
Jamb on the sauce. | | 


A Fowl dla Beshemell. 


Cut the breast out entirely from a fowl that bas been either 
roasted. or boiled; put a rim of paste, (the same as raised 
pies are made of,) or a rim of forced-meat; if paste, put it 
in the oven to bake ; puta slice of fat and lean ham in the 
fowl to keep it moist: if you put forced-meat, put the fowl 
in a stewpan, with a few spoonsful of stock to steam it; set 
it on a slow stove for one hour; then put a little lighted 
charcoal on the cover of the stewpan; and, if the fowl has 
been boiled, glaze it before it is sent to table; mince the 
breast, and the breast of another fowl, and put them into 
some hot beshemell; squeeze a little lemon juice, and put 
a few drops of garlic or shalot vinegar, with a dust of sugar ; 
put the emince into the fowl, and put a few bread crumbs 
over it; drop a little clarified butter over it, and brown it, 
either in the oven or with a salamander. Serve it up ona 
napkin. 

Semels of Veal, and Cucumber Sauce.—See page 92. 

Lambs’ Feet, and Asparagus Peas.—See page 52. 


SECOND COURSE. 
Two Chickens, roasted, 


They will take about fifteen minutes to:roast. 
Mince Pies.—See page 8. 
-Apricot /Tourte.—See page 17. 0% 
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Apple Tourte, the same as Apricot. —See page 17. 
Stewed Peas.—See page 43. 
French Beans.—See page 9. » 
Ragout Mellé.—See page 9, 
-Mushrooms.—See page 17. 
pups. —See page 24. 
d Ducks.—See page 16. 
Hare.—See page 18. 
Maccaroni.—See page! Q. 
Asparagus.—See page 7. 
Cauliflower, and Brown Sauce.—See page 18. 
Artichoke Bottoms.—See page 50. 


i 
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January, 24. _ 
No. 24. BILL OF FARE: 
FIRST COURSE. 


SECOND COURSE. 


Ee 
White Vermicelh Soup, 
removed with a Three Woodcocks 


HAUNCH OF VENISON. 


Chartreuse of | | Small Rhenish Cream. 5 ere Jelly. 
Roots. Mutton Pies. 


: Ty : (a BS with Asparagus, 
egret arab: shal oe brown sauce. with eggs. 
peas. roasted. 


Souties of Hare. A Souties of Fowl. Tartlets, Mince Pies. 


| A-Chine of Lamb, Fillet of Veal 
| with cucumbers. ala Beshemell. 


Larks. : Two Rabbits. 


A Souties of sesof Wi reg Rearep pasion UE cacy were: a aks 
eeckoets Ne eee Sabo Mince Pies. Tartlets. 


at 


A Goose. Neck of Venison, |i French Beans, with Salsifie, 
and Roots. > sauce. with sauce. 


Casserole of Rice, ||_———----——— 
with giblets. Orange Jelly. / 


tae Blanc Mange. 


Partridge Soup, : 
removed with a , Two Wild Ducks. 
CHINE OF MUTTON. 


No.24. BILL OF FARE. f 
FIRST COURSE. 
VERMICELLI Soup.—See page 16. 


Haunch of Venison.—See page 2. z. 
SmaltMutton Pies.—See page 20. : ‘ 


me 
= 
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Chartreuse of Roots.—See page 60. 
Neck of Pork, roasted.—See page 20. 
Breast of Veal‘and Peas.See page 43. 
A Souties of Fowl.—See page 84. 
A Souties of Hare.—See page 52.- 
Fillet of Veal 4 la Beshemel].—See page 85. 
Chine of Lamb and Cucumbers.—See page 68. 


f A Souties of Wild Duck. 

Cut the breasts of two wild ducks into thin slices; butter 
a soutiespan ; sprinkle a little shalot; put a glass of port 
wine in, and lay the wild duck on it: put the legs, and 
other parts of the wild ducks, into a stewpan, witha pint of 
stock, a few blades of mace, a few shalots, and half a pint 
of port wine; set the stewpan on a stove to boil very slowly 
for two hours, or until half the liquor is reduced ; then strain 
it off into another stewpan, and skim the fat off; then set 
the soutiespan ona stove for a few minutes, and turn the 
souties; when done, put it to the liquor that the bones were. 
stewed in; squeeze a Seville orange in it; dish it, and gar- 
nish with paste. 

N.B. Do not put the stewpan on the fire after the souties 
has been put in the liquor: add a little cayenne pepper. 

A Souties of Pheasant.—See page 54. 

Neck of Venison and Roots.—See page 15. 

A Goose.—See page 15. 

A Casserole of Rice and Giblets.—See page 98. 

Risoles.—See page 47. 

Partridge Soup. 

Braise four partridges until quite tender, then take them 
up, and cut off the legs, wings, and breast; put them into 
a small soup pot; then put the backs and other trimmings 
into the braise again ; and if you have any pieces of partridge 
or pheasant, put them in the braise with the other; put 
about three pints more stock to it, and set it to boil very 
slowly for one hour; then strain it through a tammy 
sieve, and skim the fat off as clean as possible; then put 
the liquid to the partridges, give it one boil, and skim it 
again, to have it quite clear; put a small lump of sugar; 
cut a few carrots into any shape your fancy may lead you, 
and turnips the same, with a few button onions; boil them 
in about a pint of good stock ; when quite tender, put them 
to the partridges ; and then put all into the tureen. . 

N.B. At another time, braise six bundles of savoy cab- 
bage, and put them in the soup instead of the roots. 

Chine of Mutton,—See page 16. 

Se 
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SECOND COURSE. 


Woodcocks.—See page 24. 
Larks.—See page 9. 
Rabbits.—See page 10. 
Wild Ducks.—See page 16. 
Rhenish Cream.—see page 50. 
Jelly.—See page 31. 
‘ Blanc Mange.—See page 65. 
Orange Jelly.—See page 66. 
Asparagus, with Eggs.—See page 66: 
Salsifie.—See page 44. _ 
Cauliflower.—See page 18. 
French Beans.—See page 9. 
_ Mince Pies.—See page 8. 
_Tartlets.—See page 44. 


‘ 
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January 25. 
No. 25. BELL OF FARE. 


FIRST COURSE. 


+ EE 


SECOND COURSE. 


Soup Cressey, Ey 
sella Four Partridges. 
CHINE OF MUTTON. Seer Pint ere 2 ea 
; Apple Pie. Mince Pies. 
White Collops, and} |Lamb Cutlets, and} [> 
mushrooms. piquant sauce, © 
French Beans. Spinage. 
A Goose, Neck of Venison. 
7 Larks. Two Teal. 
A small Ham, Two Chickens 
and greens, | a la Reine. 
Asparagus. * Cauliflower. 
Petit Patés of Veal] | Fricassee of Rab- |——_—__—_—-|_ |—__—_—- 
and Ham. bits, with onions. Cheesecakes. Goosebetry Pie. 


Roast Beef. . Two Wild Ducks. 


No.25. BILL OF FARE, 


FIRST COURSE. | 


_ SOUP Cressey.—See page 47. 
Chine of Mutton.—See page 16. 
Lamb. Cutlets.—See page 91. 
_ White Collops.—See page 15. 
_ Fricassee of Rabbits, and Onions.—See page 69, 
Petit Patés of Veal and Ham.—See Appendix. 
Goose.—See page 15. 
_ Neck of Venison, roasted.—See page 36. 
‘Two Chickens a la Reine.—See page 42, 
Ham braised.—See page 14. 
Roast Beef.—See page 7. 


re bs 


“SECOND: COURSE. 

Partridges— —See pag ej 27. 
Teal.—See_page 9. 
Larks.—See page 9. 

_ Wild Diicks.—See page 16. 
Apple Pie.—See page 81- 
Mince Pies.—See page 8. 
Cheesecakes.—See page 32. 
Gooseberry Pie.—See- “Appendix, 
Spittagé.—See page 45.’ 
French Beans.—See page 9. 
Cauliflower.—See page 18. 


Asparagus See page 7. 
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January 26. 
No..26...BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
Sa 
A Tureen of Mutton and | Stx Snepes. 


Broth, with Roots, 


removed with a 


TURKEY AND CHESNUTS.., _ |}... ASP2"280S- 


Spinage, 
and croutons. 


Ox Rumps and 
cabbage, and 
Spanish sauce, ' 


Compote of Pi- 
geons, with truffles. 


A Trifle. Mince: Pies. 


A Sucking Pig, | | A Loin.of Veal. ‘IP 


Two Partridges, Am Fowl, ada,’ 


stewed, & cabbage. ‘Beshemell. 


A Chine of Mutton. 


119 


No. 26. BILL OF FARE. _ 
FIRST COURSE, 


Mutton and Broth, with Roots. — 


CUT a neck of mutton into cutlets; then put the serag, 
and other trimmings into a stewpan with a few onions, a fag- 
got of thyme and parsley, and trimmings of celery; put 
half a pint of water to the meat, and set it on a stove to 
draw down, but not to catch; then put about two quarts of 
water to it, skim it, and keep it very clear, by letting it boil 
very slow by the side of a stove; then put the cutlets,into 
a small soup pot that will hold three quarts; put half a pint 
of water, some scooped turnips, and carrots, button onions, 
and four heads of celery cut in small pieces; put it on the 
stove to draw down, when boiled quite dry, then fill up, with 
the mutton broth, being first strained through a tammy sieve; 
let it boil very slow by the side of the fire for half an, hour; 
keep skimming the broth as fast as the scum rises; if it 
should not be strong enough, put about a pint of good 
stock, season it with a little salt, and a small: lump of sugar? 

Turkey and Chesnuts.—See page 36. 

Ox Rumps and Cabbage.—See page 5. 


Compote of Pigeons, with Truffies. 


Draw the legs of four pigeons, (in the same manner as © 
chickens for boiling) singe them, and fill them with force- 
meat, and puta small raw truffle in each pigeon; put the 
necks and gizzards in a stewpan, and any other giblets that 
are at hand; about a quarter of a pound of lean ham, a few 
onions, a few blades of. mace, a faggot of thyme and pars- 
ley, two or three bay leaves, half a pint of sherry, and a 
pint of stock; wrap the pigeons up in sheets of .bacon, put 
them. in the stewpan,-and set the stewpan over a slow fire to 
doivery gently /for an hour; then strain the liquor, skim the 
fat very clean from it, and put a little butter into a stewpan | 
to-melt;- when melted, put as much flour as will make it of . 
a.proper thickness; stir it for a few minutes over the fire 
before the liquor is put in;.then put the liquor in, keep 
stirring it all the while; let it boil-for a few minutes, slice 
a few truffles, and put them in the'sauce; take the pigeons 
up, and lay.them on a:cloth to dry; then put'them on the 


- 
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dish, and the truffles and sauce over them: there may be a 
few fat livers and force-meat, balls added. 

N.B. Squeeze half a lemon, season oe pepper and 
salt, &c. 

Loin of Veal.—See page 49. 
_ A Sucking Pig.—See page 60. 

A Fowl & la Beshemell.—See page 112. 

Partridges, and Cabbage.—See page 41. 

Chine ae Mutton. BL hips page 16. 


igen bea oh 
SECOND COURSE. 


Siipes .—See page 24. 

Hare.—See page 18. 

Asparagus.—See page 7. 

Spinage. —See page 45. 

Mince Pies.—See page 8. 

Trifle—See page 8. 

Trench Beans.—See page 9. 

‘Stewed Peas.—See page 43. 3 : 


January 27. 
No. 27. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


a 
Purée of Peas, : Ne 

removed with 

FISH. 
S r fF Semels of Veal, prcurant Oysters. Cauliflowers. 
A Souties é owl,| | with fine herbs, and 
and mushrooms. sauce piquant, 
7 p Basperry A A Ratifie 

Neck of Pork, Apple Pie. Lobster. | Pudding. 

roasted. 


padi aie me SL ES OE ae ¢ 
S d Eggs.) |F 

. Breast of Lamb, Moe sna ondués, in cases. 

grilled, and 


cucumber sauce. 


-AA Chine of Mutton. 


Matelot of Tench. 


Four Partridges. 


121 


No. 97. BILL OF FARE. 
FIRST COURSE. 


PUREE of Peas.—See Pea Soup, page 104. 
Fish.—See Appendix. 
Semels.—See page 92. 
Souties of Fowl, and Mushrooms.—See page 84. 
Neck of Pork, roasted.—See page 20. 
Breast of Lamb, and Cucumber.—See page 41. 
Matelot of Tench.—See page 76. 
Chine of Mutton.—See page 16. 


EE 


. 


SECOND COURSE. 


_ Larks.—See page 9. 
Partridges.—See page 7. ~ 

Ratifie Pudding .—See page 109. 

Apple Pie, with Barberries.—See page 81. 
Escaloped_ Oysters.—See page 23. 
Fondues, in Cases.—See page 17. 
Spinage.—See page 45. 

Cauliflower.—See page 18. 


A Lobster. 
Split the tail, and crack the claws: garnish with parsley. 


Lies gat 
January 28. — 
No. 28, BELL, OF FARE. 


FIRST COURSE. |... . SECOND COURSE. 
» , j i i? a : 
Flemish Soup, | Ree 
removed with ~ A Pheasant. 
, FISH. Be ae 


Minced and broiled}. 
Turkey. 


OF renicl Beans: | | A Lobster. 


‘ y 236 wey 
~ Beef Steaks. 


A Haunch of Apple Pie. 


— ARNOT | > yeng 
Venison. 


Cake. 


or 


Pigs Feet and Ears, RAPA Wie: ARNT , 
x illed wnat Salmie of , Anchovy Toast. | Maccaroni. 
and minced, ~ Partridges. Ss : 


\ 


A Chine of Mutton. — 3 < wit maigio . 


No. 28. BILL OF FARE, ~ 
FIRST COURSE.,- . 
Flemish Soup. - 


SLIGE six onions, cut. six heads. of ;celery into small 
pieces, and slice about twelve potatoes: put about a quarter 
of a pound of butter into a stewpan, and half a pint of 
water; set it on a stove to boil very slow for an hour; 
then fill up the stewpan with stock; let it boil an hour, or 
until the potatoes, &c. are dissolved ; then rub it througha 
tammy, and puta pint of cream; put it into a small soup 
pot to keep hot; the cream should be boiled before it is 
put to the soup. 

N.B. If for meagre, use water instead of stock. 


Beef Steaks. 
Beef steaks should be cut from the rump and broiled over 
a clear charcoal fire; put a little shalot on the dish, a bit of _ 
cold butter, and a table spoonful of etchup, and be very 
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particular in sending them: hot to table; all the other part 
of the dinner should be dished before the beef steaks are 
put on the fire;. season them with pepper and salt. 


Minced and broiled Turkey. 


The minced is done the same as an emince of fowl; see 
page 84. Part the legs.and score them, and pepper and 
salt them; make three pieces of the back, split the rump- 
piece, score them, and pepper and salt them; put a little 
oiled butter in a tart pan, and lay the bones of the turkey in; 
put the tart pan in the oven to warm the turkey through, 
then put it on the gridiron to brown; lay it round the 
emince. 


Salmie of Partridges. 


Salmie of partridges is made from what is left of the day 
before. The process is the same as a salmie of wild duck, 
only put a glass of sherry instead of port. 

Pigs Feet and Ears.—See page 35. 

Chine of Mutton.—See page 16. 


rae aera 
SECOND COURSE. 


Pheasant.—See page 18. 

Wild Duck.—See page 16. 
Lobster.—See page 32. 
French Beans.—See page 9. 
Maccaroni.~See page 9. | 
Anchovy Toast.—See page 78. 
Jelly.—See page 31. 

Apple Pie.—See page 81, 
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January 29. 
‘No. 99. BILL: OF FARE. 


4 


oo 


re 


FIRST ‘COURSE. _ SECOND COURSE. 
iy and Bouiltic 
Soup a B f Three Woodcocks, 
| «removed with a 
TURKEY AND CHESNUTS, . 
a4 Beet Root. Asparagus. 
oft: Lamb Cutlets, | . 
W hite Collops, and cueuimbers. 
Neck of " "| A Barberry | | 
Ham,and A Goose- 
ARN, = Mutton, A Goose, | and. Jelly. 
engens | onan Apple Bic. | _| berry Tart. 


| | 
ss 


Petit Patés of Frieassee of F Isifi 
; Chicken, with 2 : Ai Ry ig aise, 
Oysters, nuiehtinake French Beans, fried in batter. 
Roast Beef. . A Hare. 


No. 29. BILL OF FARE. 
FIRST COURSE. - 


SOUP and Bouillie.—See page 30. . 

‘Turkey and Chesnuts.—See page 36. : 
Lamb Cutlets.—See page 91. : 
White Collops.—See page 15. 

Petit Patés of Oysters.—See page 69. 


Neck of Mutton, roasted. 


Saw off the chine bone, and about two inches of the rib 
bones, first strip the meat from them; put it on a lark spit, 
butter and salt it; then put two sheets of paper over the 
mutton, tie it on, and then tie it on the spit; about an hour 
will roast it; baste, flour, and salt it, before taken from the 
fire. cr | : 

iiam and Greens.—See page 14. ; 

A Goose.—See page 15. 

Roast Beef.—See page 7. ' 

Fricassee of Chicken.—See page $7. 
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SECOND COURSE. 


W oodcocks.—See page 24. 
Hare.—See page. 18. 
Asparagus.—See. page 7. 


French Beans.—See page 9. 


| Beet Root. 

Boil the beet root in water until tender, then peel it and 
cut. it in slices; put it into a stewpan with a little vinegar 
and coulis, let it boil slow for a few minutes, so as to draw 
colour enough to make the sauce red; garnish-it with but- 
ton onions, boiled tender; pour a little of the red sauce over 
the onions. | inte IS at 

Salsifie fried in Batter.—See page 61. 

Gooseberry Tart.—See page 73. 

Apple and Barberry Tart. 
Sheet the tartpan with short paste; put balf apples, and 


half barberries; put sugar, and cover it in, and finish the 
same as other tarts. | 


January 30. 
No. 30. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. ~ 


Giblet Soup, 


removed with a 


HAUNCH OF VENISON. Pause 


Four Pheasants. 


Two Sucethosilh ei An ; Cauliflower. Maccaroni. 
larded, Emince of Mutton, 
and sorrel sauce. with cucumbers. 
{ 
A Leg of Two || Raspberry | A Savoy Apricot 
Tongue, | Pork's la Chickens Tourte. Cake. Tourte. 
and greens. at : 
Boisseau. | a la Reine. 


Loin of Lamb, Artichoke Bottoms 
A Civet of Hare. braised, tat Ragout Mellé. | in sauce. 
. celery sauce. ghar 


: Two Rabbits. 
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No, 30. BILL:OF FARE. | 


_ FIRST COURSE. _ 


GIBLET Soup.—See page 6. 

A Haunch of Venison.—See page 2. 

Leg of Pork a la Boisseau.—See. page 47. 

An Emince of Mutton and Cucumber.—See page 48. 
Sweetbreads larded, and Sorrel Sauce.—See page 84. 
‘Two Chickens a la Reine.—See page 42. : 
Tongue, and Greens.—See page 55. 

A Loin of Lamb, braised, and Celery.—See page 64. 
A Civet of Hare.—See page 26. ! 

Chine of Mutton.—See page 16. 


es co a oe 


SECOND COURSE. 


A Pheasant.—See page 18. 
Savoy Cake.—See Appendix. 
Rabbits roasted.—See page 10. 
Maccaroni.—See page 9. 
Cauliflower.—See page 18. 

- Ragout Mellé.—See page 9. 
’ Artichoke Bottoms.—See page 50. 


ied ah on ee ee tae 


i January 31. : 
No. 31... BILL: OF FARE. 


Soup dla Reine, id 
removed with a Four Partridges. 

LOIN OF VEAL. Peru , a 
Calves Liver and 


Bacon, with 
piquant sauce. 


French Beans. 
mashed potatoes. Aneray4 


Pork Cutlets, with Escaloped Oysters.| ~ 


Leg of Lamb, 
roasted, 


| | Jelly. : | 


* 
. Spinage, 


ne Ena AE, Fondues, in cases. 


Haricot of Mutton, 


Beef Olives, with 
shalot sauce. 


; A Chine of Mutton. A Hare. 


No?31. BILL OF FARE. 
FIRST COURSE. 


SOUP 4 la Reine.—See page 2. 

Loin of Veal.—See page 49. 

Leg of Lamb, roasted.—See page 37. 

Pork Cutlets, with mashed Potatoes.—See page 94. 


Calves Liver and Bacon. 


__....Cutthe liver in thm slices; then cut as many pieces of 
_.oorbacon as there are of liver, fry the bacon first, and the liver 
afterwards in part of the fat that comes from the bacon 3} (if 
there is too much fat in the frying-pan the liver will not fry 
crisp) put the liver and bacon on the back of a sieve to drain 
the fat from it, then lay it round the dish; put a piece of 
. bacon between each piece of liver; and piquant sauce in 
the middle. | . . 
N.B. The liver will not take above three minutes. 
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Beef Olives (see page 36) with Shalot Sauce.—See Ap- 
pendix. | | 

A Haricot of Mutton.—See page 21. 

Chine of Mutton.—See page 16. 
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SECOND COURSE. 


Partridges.—See page 7. 

Jelly.—See page 31. 

Hare.—Sce page 18. 

French Beans.—See page 9. 
Escaloped Oysters.—See page 23. 
Fondues, in Cases.—See page 17. 
Spinage and Croutons.—See page 45. 
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February 1. 
No. 32. BILL OF FARE. 


FIRST COURSE. | SECOND COURSE. 


a 


Soup Vermicelli, 


eT 


‘ Three Woodcocks. 
removed witha 


BOILED LEG OF PORK. : 
Pigeons a la adie con : Asparagus, 


acylates Neal, Crapaudine, and ~ 
ee ane CORE poivrade sauce, 


: Apple Pie and ; 


Neck of Veal. ia 
Ri 
liflower, witl 
Small Fricassee of French Beans. orcs ; 
Mutton Pies, _ Chicken, 


A Chine of Mutton... - Four Partridges. 
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No. 32. BELL OF FARE- 
FIRST COURSE. 


VERMICELLI Soup.—See page 16. nk 

_Leg of Pork, boiled, and Greens.—See page 11. 
Pigeons a la Crapaudine.—See page 98. 
Blanquet of Veal.—See page 73. 


Ae! A Neck of Veal, roasted. 
’ Saw off the chine bone, and about two inches of the rib 
bones, put it ona lark spit, butter, salt, and paper it; it will 

take an hour to roast; unpaper it a few minutes before dish- 
ing time, baste with butter, sprinkle with salt and dredge it ; 
put gravy and butter in the dish. | 7 

A Fricassee of Chicken.—See page 37. 

Small Mutton Pies.—See page 20. 

Chine of Mutton.—See page 16. 


i ete 


SECOND COURSE. 

W oodcocks.—See page 24. 

Partridges.—See page 7. | ; 

Apple Pie (see page 81) with Custard.—-See Appendix. 
Cut off the top of the pie, and put the custard over the 
apples; cut the top in sippets, and put them round the pie. 

Asparagus.—-See page 7. ont 8d . 

Broiled Mushrooms.—-See page 66. _ 

. Cauliflower.—See page 18. 

French Beans.—See page 9. 
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February 2. 
No. 33. BILL OF FARE. 


SECOND COURSE. 


FIRST COURSE. 


Mutton and Broth, with Roots, 


removed with a 


TURKEY, -boiled, and Oyster Saabs: 


A Pheasant. 


Asparagus. | | Truffles. 


Mute Cutlets, 
plain, broiled. 


Tenderones of 
Veal, and truffles. 


’ 


Gooseberry A Tapioca | A Damson 
Tart, | Pudding. Tourte. 


Lamb Pie,. | Ham, and Pigeon, Pie, 
‘in a dish. |. greens. — ak ina dish. 


- 
oF - 

Pits « 

~~ 7 


Fricassce of Rabbit jens ina ce 


1y wh As 


A Civet of Hare. French Beans. 


with-onions. 


A Sirloin of Beef. Six Snipes. 


No. 33... BILL OF FARE. 
FIRST COURSE. 


MUTTON and Broth, &c.—Seeé page 119. 
Pau | o Oyster Sauce. See: page RED 38% 


_ Mutton, Cutlets, plain broiled. 


Cut ries cutlets either from ‘the neck or loin, trim them 
neat; broil them over a clear charcoal stove; season them 
with pepper and salt: they should be sent to, table as hot as 


possible. { 
Tenderones of Veal and Truffles. tif page 12. 


Pigeon Pie, in a Dish. 


Draw in the legs of six pigeons; season them with pepper 
and salt, chopped shalots, mushrooms, and parsley, all mixt; 
lay beef steaks at the bottom of the dish ; put a little stock. 

between each layer of beef steaks; (as otherwise, the steaks 
are apt to stick together when done,) lay tae pigeons en the 
beef steaks, put in eight hard yelks of eggs and cover the 
pie with puft paste; it will take an hour to bake; when 
done, put about half a pint of veoed stock and coulis, 
mixed. 9, 
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Lamb Pie, in a Dish. 

Cut up a loin of lamb into chops, season them with pepper 
and salt, chopped shalot, paisley, a re ‘thyme, and 
chopped mushrooms; lay them in the dish, put a little stock 
between each layer of chops; put hard eggs, and cover: it 
with puff paste; it will take an hour to bake; when done, 
put.a little stock and coulis, mixed, 

Ham.—See page 14. I 

Civet of Hare.—See page 26. . 

Fricassee of Rabbit, and Onions.—See page 69. © 

Roast Beef.—See page 7. % 

SECOND COURSE. 4 90 

‘A Pheasant.—See page 18. | 

Six Snipes.—See page 24. 

Gooseberry Tart.—See page 73. 

Damson Tourte.—See page 55. 

Asparagus.—See page 7. > 

French Beans.—See page 9. 

Fondues.—See page 17. 

A Tapioca Pudding.—See Appendix. 

a a PPP PP PLP PPP PDP OD 
February 3. 
No. 34. BILL OF FARE.” 


FLRST COURSE. “SECOND COURSE. 
Se ; . a 4 dj 
Pea Soup, ~ -HPAIEOG eased : 
Ps A Wild Duck. 
removed with on 
FISH, iat Carrs 
, ‘ ‘An Emince of | Spinage and Eggs. A Lobster. 
7 me of Turkey, and Legs,'| _. 7 
ae vos &e. broiled. -" | 1 orcas 


’ | i “|. Blane Small 
A Fillet of Veal Puffs. 
; a la Beshemell. Mange. Puddings, 


Ox Rumps, and 
cabbage, and 
Spanish sauce. 


A Salmie of 
Pheasant. 


| Asparagus. 


| Anchovy Toast. 


A Leg of Mutton. ; | Larks. 
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No. 34. BILL OF FARE. 


FIRST COURSE. 


PEA Soup.—See page 104. 
Fish.—See App endix. 
Fillet of Veal a la “ae opi —See page 85. 


Y Tew of Mutton. 


A leg of mutton will take two hours roasting: follow the 
same process as for a chine of mutton. 

An Emince of Turkey, and broiled Legs, &c. — See 
page 123. 

Compote of Pigeon.—See page 119. 

Salmie of Pheasant.—See page 126. 

Ox Rumps and Cabbage.—See page 5. - 


SECOND COURSE. 


Wild Duck.—See page 16. 

Larks.—See page 9. — 

Blanc Mange,—See page 65. 
Asparagus.—sSee page 7. 

Spmage, and Eggs, poached.—See page 45. 
Lobster.—See page 32. — 

Small Puddings.—See Appendix. 

Anchovy Toast.—See page 78. 


Puffs. 
Puffs are made of puff paste, cut in square pieces, sweet- 
meats are put in them, and turned oyer. 
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February 4. 
No. 35.. BILL OF FARE. 


FIRST COURSE. — 


S298 SECOND COURSE. 
Flemish Soup, a 
removed with Two Chic kens. 
FISH. 
Breast of Lamb, Cauliflower, with 
Matelot of Tench. Crayfish au Gratin. Feemaita Leese, 
piquant sauce. 


| 
grilled, and | 
| 
! 


| Neck of Pork. 


Beef Sicaks: with 
shalot, and 
ketchup sauce, | 


Custards, in 
cups. 


Jelly. | Apple Pie. 


| Asparagus and 
Eggs, &c, 


A Fowl 
a la Beshemell. 


Fondues in cases. 


| A Chine of Mutton. | Two Rabbits. 


No.35, BILL OF FARE. 
FIRST COURSE. 


FLEMISH Soup.—sSee page 122, | : " 
Fish.—See Appendix. 
Neck of Pork.—See page 20. 
_ Chine of Mutton.—See page 16. 
Matelot of Tench,—See page 76, _ 
Breast of Lamb, grilled.—See page 128, 
Chine of Mutton.—See page 16. 
Beef Steaks.—_See page 122. 
A Fowl & la Beshemell.—See page 112, 
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SECOND COURSE. 


Two Chickens. 


Two chickens will take about fifteen or twenty minutes to 
xoast; baste them with butter when they are nearly done; 
then sprinkle them with salt, and dredge them with flour; 

_ put grayy.in the dish, and send bread sauce in a boat, 
‘Crayfish au Gratin.—See Lobster, page 50. 

Caulifloweraja Flamond.—See page 99. 

Jelly.—See page.$1. j 

Fondues.—Seeé page 17. 

Apple Pie—See page 8}. eer sail 

Custards in Cups.—See Appendix. | 

Asparagus and Eggs.~-See page 66. kee 

- Rabbits.—See page 10.-- a LEPINE cee, 


; February 5. — - 
__—_—; No-86-—_BILL OF PARE! 
FIRST COURSE, - Sachi 
ioe me SECOND, COURSE. 
A Tureen of Hodge Podge, | , 
removed with a 


LOIN of VEAL a Ja BESHEMELL. 


— 


Four Partridges. 


Two Sweetbreads, 
larded, and sorrel 
sauce. 


Blanquet of Fowl, 
with truffles. 


Broiled ! Artichoke Bottoms, 
Muslirooms, fried in batter. 


ee ae A TE eee ee 
a .- & 7 


ANoK of} A Turke | Chine of  .- 

Mutton anh y | Bacon, and, ADamson | AChantilla | A Barberry 

. , > 
boiled, and Dictate: | greens, Tourte. Cake. Tourte, 

turnips. oA" S Bee 
Souties of Rabbit, A Duck boned, Salsifie, fried in Cauliflower, with 

and forced, braised, and}} _~ batter. ~ ' brown sauce. 
mushrooms. ‘ stewed peas. —_ pEay . 107 


A Sirloin of Beef. “| 4 Hare. 


No.36. BILL OF FARE. 


FIRST COURSE. 


A TUREEN of Hodge Podge.—See page 88. 
A Loin of Veal a la Beshemell.—See page 14, 
A Turkey and Chesnuts.—See page 36. 
A Sirloin of Beef.—See page 7. 
Blanquet of Fow!, and Trufies.—See page)72. 
Two Re ababicade larded, and Sorrel Sauce.—See page 84. 
_ Chine of Bacon, and Greens.—See page 30. 
Neck of Mutton, boiled, &c.—See page 29. 
Two Ducks forced, and braised (see page 27) and Stewed 
Peas.—See page 43. . 
Souties of Rabbit, and Mushrooms.—See page 52.. 


ie 


SECOND COURSE. ) 


Partridges.—See page 7. 

Chantilla Cake.—See Appendix, | 

A Hare.—See page 183 

Broiled Mushrooms.—See page 66. } 

Artichoke Bottoms, fried in Batter.—See Salsifie, page 61. 
If the artichokes are dried, soak them, — 

Damson Tourte.—See page 55. 


Barberry Tourte. 
‘Sheet a tartpan with puff paste, put preserved barberries 


- jn, and cross-bar it. 


Salsifie fried in batter.—See page 61. 
Cauliflower and Italian Sauce—See poge 18. 
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February 6. ! 
No. 37. BILL OF FARE: 


~ 


FIRST COURSE. 


SECOND COURSE. 


Rice Soup, with Chicken, 
removed With a ; 

LEG of LAMB, boiled, 
LOIN, fried,- and Spinage. 


Three Woodcocks. 


Ragout Mellé. | — Asparagus. 
Petit Pates of |. Fillets of Fowl, +} . 
Veal and Ham. } | larded, and emince: \ 
| A Ratifie A Souffle 
| | Pudding, &. Jelly. of Rice and 
Acne | wine: sauce. Apples. 
Beef Palates, Cutlets of Pork, | Cauliflower, Cardoons, 
forced, and rolled, and 


with white sauce. with brown sauce. 
and a ragout. sauce rober. : 


A Chine of Mutton: Lwo Widgeons. 


No. 37-- BILL OF FARE, 
FIRST COURSE. 


Rice Soup, with a Chicken. 
~ BLANCH about halfa pound of rice, and put it into a 
atewpan with one or two chickens, and a quart of stock ;. set 
the stewpan on a stove to boil very slowly, until the chickens 
are very tender, and the ricé thie same; then put as much 
stock as will fill the tureen: skim the fat very clean from 
the soup. : 


Leg of Lamb boiled, the Loin fried, and Spinage. 

The leg of lamb should lie an hour in water, before it is 
put into boil; an hour and a quarter will boil it, except it 
is a large one ; cut the loin into cutlets, and the kidney into | 
slices; leave the fat to the kidney; puta little clarified but- 
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ter into a frying-pan, and the lamb chops in; season them 
with pepper and salt, fry them of a light brown, put spinage » 
round the sides of the dish, the cutlets on the spinage, and 
the leg of lamb in the middle. 
Fillets of Fowl, larded (see page 63) and aw Emince— — 
See page 84. . 
Petit Patés.—See Appendix. 


Pork Cutlets, and Rober Sauce. 


Put butter into a stewpan, with chopped shalot, parsley, 
_ahyme, pepper, salt, and mushrooms; when the butter is 
melted, let it get half cold; put some clarified butter 
on a soutiespan, cut the cutlets either from the neck or 
loin, trim them neat, dip them into the butter, and roll 
‘them in bread crumbs; put them on the soutiespan, and 
finish the same as lamb cutlets; lay them round the dish 
-and the sauce in the middle, ) | 
Beef Palates.—See page 41. 
Goose.—Sce page 15. 
Chine of Mutton.—See page 16. 
%, ‘ 


SECOND COURSE. 


W oodcocks.—See page 24. 

Jelly—See page 31. 

Widgeon, the same as Wild Duck.—See page 16. 
Ragout Mellé.—See page 9. 

Asparagus.—See page 7. 

A Souffle of Rice and Apple.—See page 106. 

A Ratifie Pudding.—See page 106. 

Cauliflower, and White Sauce.—See page 18. 


Cordoons. 


Trim them, and stew tHem in stock until quite tender; 
then put a little coulis to them: garnish with croutons, 
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February 7 
No. 38. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
Soup Santé, oe 
removed with a 


| ) Four Partridges. 
FILLET OF VEAL. 


pao LAL EBA D Reins S he 258 Ss 


LA Raised Pie, Tenderones of | Poached Bao M Bbiid Sieh 
with Lamb, with nt 2 * Ges ss atts ae RS 
mutton & potatoes. mushrooms. or Ham. Parmasan cheese. 
A Sparerib of Blane A Chantilla | Orange 
Pork: Mange. : Basket. Jelly. 
A Salmie of Wood- A Fowl Traffles, sea 
cocks a la Tartar. ‘&@ la Beshemell. in a napkin. MERI PONS. 
‘i A Leg of Mutton... . A Hare. 


No. 38. BILL OF FARE. ~ 
FIRST COURSE, 


SOUP Santé,—See page 38. | a 
Fillet of Veat. 


Put some common stuffing in the flap, skewer the veal up, 
so as to make it round; put it on a spit, butter it very well, 
‘sprinkle salt on it, put two sheets of white kitchen paper 
over it, and tie it on with twine; two houis will roast it; 
put gravy and butter on the dish ; when the paper is taken 
off the veal, baste it with butter, and. sprinkle it with salt 
and flour, the last thing, 

Tenderones of Lamb, and Mushrooms.—See page 26, 

A Mutton and Potatoe Pie.—See page 35. 
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A Bacon Sparerib.—See page 42. 
Fowl a la Beshemell+—See page 112. 


A Salmie of Woodcocks.—See Salmie of Wild Ducks, 
page 30. ST REO TORT IIA Soe 


me O54 


Leg of Matton ee roasted “Bee } page 132. 


me a meer 


— ~ 


ee 
\ 

f 

: 

. 


>> ae tee OT Fee ee eh P 
IZ Bt Eos PAG : 


e TT £4. Ut “at 
a a oh 


wG Di ¢ fi 
SECOND COURSE. 


artric es See age 7; |; nt br te ‘eset of 
“Batre Aen pce page 61... 
_....Hare.—See page.18. hina 
Maccaroni.—See page 9. 
~ Poached Eggs (see page '82) and Ham, 
_ Orange Jelly —See page 66. _ . 
Blanc Mange.—See page 65. 
Mushrooms:—See page 17. > 5 | 
___ Truffles.—See page 4. Braise. them, and acest them in a 
aapkin , and send them up hot to table. 


% 
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February 8. 
No. 39. BILL OF FARE. 


FIRST COURSE. 


+ ores cee 


SECOND COURSE. 
Soup Santé, 


removed with a ~ 


HAUNCH of LAMB, Jarded, 
and Cucumber Sauce. 


cern fr 


RS SN 


Two Wild Ducks: 


‘French Beans, 


A Currie of Rabbi,} |A Fricandeaa, and 
with sauce. 


and rice. sorre] sauce. 


Stewed Celery. 


Brisket of Beef, 
stewed, 
and roots. 


Apricot Rhenish | ia 
Tourte, | Cream. baste Pies. 


Spinage and Artichoke Bottoms, 
Croutons, with sauce, 


A Paté 


Goodeveau. 


Two Partridges, 
and cabbage. 


4 


Loin of V eal. 


Two Rabbits. 


No, 39. BILL OF FARE. 


FIRST COURSE, 


“SOUP Santé.—Sce page 38, 
Brisket of Beef (see page 13) and Roots.—See Appendix, 
Haunch of Lamb (see page 53) and Cucumber, —See 

Appendix, 

Loin of Veal.—See page 49. 

Paté Goodeveau.—See page 35. 

Fricandeau (see page 95) and Sorrel Sauce.— See Ape 
endix. 

A Currie of Rabbit, braised.—See page 16 

Partridges, and Cabbage.—See page 41. 
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SECOND COURSE. 


Wild Ducks.—See page 16. 
Rhenish Cream.—See page 50. 
Rabbits, roasted.—See pear 10. 
French Beans.—See page 9. 
Mince Pies.—See buge B- 
Apricot Tourte.—See page 17. 


Stewed Celery. 


Trim the celery into equal lengths, put it into a stewpan, 
with about half a pint of stock ; let it boil till the stock is 
quite reduced; then put a little ‘coulis, and give it one boil. 

- Artichoke Bottoms. —See page 50. 

Spinage.—See page 45. 


- February 9. 
No. 40. BILL OF FARE. 


FIRST COURSE. 
SECOND COURSE. | 
Carrot Soup, ithe aes 


removed witha Six Snipes. 
HAUNCH OF VENISON. 


Two Chickens, 


Mutton Cutlets, beiled, end sauce An Omelet. | Asparagus. 


plain, broiled. & la reine, 


$$$, 


“ye | Veal, | Neck of Tartlets of | A Savoy Darioles, 


Breast of 
Pork. Apples. Cake... in paste. 


ragouted. | 


Calves’ Feet, 
with Spanish onion; 
and sauce. 


Cardoons, |. Escaloped 
with sauce. . | Oysters. 


Tongue glazed, 
and greens, 


Roast Beef. Four Partridges. . | 


= 
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No. 40. BILL OF FARE 


FIRST COURSE, _ 


Carrot Soup. ~~ 


SLICE six large onions and put them into a stewpan, with 
about a quarter,of a pound of butter, and four heads of 
celery; grate six large carrots, (but only the. red: part, as the 
yellow is strong and sweet,) put the grated part into the 
stewpan with the celery, and a pint of stock; put the stew- 
pan over a slow fire to simmer for an hour; them put two 
quarts of stock, and the crumb of two French rolls; let it - 
boil for a quarter of an hour; then rub all through a tammy, 
and put the soup into a small soup-pot to keep hot: do not 
let it boil after it is rubbed through. . 

Haunch of Venison.—See page 2. 

Chickens a la Reine.—See page 42. 

Mutton Cutlets, plain broiled.—sSee page 130. 
Goose.—See pageés—— rr 

Breast of Veal, ragouted.—See page 5. 

Neck of Pork, roasted.—See page 20. .. 

Calves’ Feet (see page 104) and Spanish Sauce. — See 
Appendix. | 
’ ‘Tongue.—See page 55. 
Roast Beef.—See page 7. 


SECOND COURSE. 


Snipes.—sSee page 24. : 
Savoy Cake.—See Appendix. . 

_ Partridges.—See page 7. 

_ Tartlets.—See page 44. 

- Darioles,—See page 39. 

_ Cardoons.—See page 137. 
Escaloped Oysters.—See page 23. 
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February 10. | ; 


isiot WON @ckdeolRLDbGOF HARE: 


“-PIRST COURSE. 


ae 


SECOND. COURSE.» 


Lurnip Soup, 


removed with Three Woodcocks. 
FISH. . 
White Coilops, and  iot 
\ a sweetbread, Haricot of Beef. || Fondues, in cases.| | Spinage and Eggs. 
larded. . 


ee Apple Small 
9 ' : 
Loin of Veal, ; Part. Lobster. | OP Baits, 
i FS eo ee ee et : 
Pork Cutlets, — Sausages, Ae 
and and auliflower, with } Cie 
mashed potatoes. red cabbage. sauce, Anchovy Toast. 


A Chine of Mutton. | pc, ta IPE Ledbas: 


| 


- 
| ames 6 ood) WAS GEE = 


No. 41. BILL-OF FARE. 


FIRST COURSE. . 
Turnip Soup. 

PUT about a quarter of a pound of butter into a stewpan, © 
and half a pint of stock; slice eight or ten turnips very thin, 
and six onions, and put them in the stewpan, and then set 
it over a slow fire to.do gently for an hour; then put two 
quarts of gocd stock, and jet it boil gently for an hour; then 
rub it through a tammy ; return it into the stewpan to keep 
hot, but do not let it boil. OfAGay! 

Pish.—See Appendix. . " . 

White Collops (see page 15) and Sweetbread, larded.— 
—See page 84. aa) 


enti & 


ts 
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Haricot of Beef. 


Cut about sixteen or eighteen slices. of brisket of beef (that 
has been stewed) in the shape-of cutlets, lay them round the 
bottom of a stewpan, the same way as cutlets on a dish ; put 
about three spoonsful of stock and a piece of glaze in the 
stewpan, and set the stewpan by the side of the fire, so as 
to warm the beef; then lay the beef round the dish, and 
put haricot sauce in the middle: the roots should be piled 
up rather high. , 

Jioin of Veal.—See page 49. 

Chine of Mutton.—See page 16. 

Pork Cutlets, &c.—See page 94. 


Sausages, and Red Cabbage. 


Sausages are generally had of the poulterer, when in Lon- 

don. Red cabbage should be stewed in the following man- 
ner: cut the cabbage very thin, and put it into a stewpan, 
with a slice of ham, and a piece of butter at the bottom, 
about half a pint of good stock, and about a gill of vinegar ; 
set it on a slow fire to stew for three or four hours; when 
very tender, put a little more good stock, a table spoonful 
of sifted sugar, and a little pepper and salt ; let it boil until 
all the liquid is reduced; then put the cabbage on the dish, 
and the sausages on the cabbage ; the sausages’ should be 
pricked with a fork before they are fried, to hinder them 
from bursting. } | 

N.B. The best way is to boil them in a stock-pot for a 
few minutes. 


I 


SECOND COURSE. 


Woodcocks.—See page 24. 
Teal.—See page 9. 
Lobster.—See page 32. 

Spinage and Eges.—See page 45. 
Fondues.—Scee page 17. | 
Small Puddings.—See Appendix. 
Apple ‘Tart.—See page 125. 
-Cauliflower.—See page 18. 
Anchovy Toast.—See page 78. 
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February 11. 
No. 42. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 


Crayfish Soup, —<>— 
removed with A Phew? 
FISH- 
Poulet : Petit Patés of | French Beans, ; 
ala Duchesse. Oysters. with sauce, Maccaroni. 
Pek Pian lak Cederata A Ratifie P 
Pork, 4 : Cream. Pudding. Jelly. ; 


A Matelot of Eels. ‘Scorch Collops. | An Ontelef. | Cosclesag: th 
~ Fillet of Veal. | Two Wild Ducks. 


No. 42. BILL OF FARE, 


FIRST COURSE. 


! Crayfish Soup. 

PICK the fish from a hundred of crayfish ;-put the fish 
_bétween two plates until they are wanted ; put the shells into 
-@ mortar, with half a pound of butter, and about a dozen 
anchovies ; let all be well pounded, then put it into a stew- 
pan with a-quart of stock, (if fer meagre, usé fish stock) ; 
set iton the fire to boil for an hour, then strain it through 
a hair sieve, and put it back into the stewpan, with three 
pints more of stock to it, and the crumb of two French rolls; 
give it a boil, then take it from the fire and rub it through 
atammy; havea little lobster-spawn pounded, and rub it 
through with the soup; return it into the stewpan, or soup- 
pot, to keep hot; but be careful that it does not boil after 
it has been rubbed through the tammy} taste it, to know if 
it wants any seasoning. v 


_N. B. ‘Put the fish in the sou 


p when finished. 
L : 


s 
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‘ Fish.—See Appendix. 
Oyster Patés.—See page 69. 
Poulet a la Duchesse.—See page 12. . 
Matelot of Eels.—See page 30. 
Scorch Collops.—See page 49. 
' Fillet of Veal.—See page 138. 
Loin of Pork, see Neck of Pork, page 20. 


°? 


eee 


SECOND COURSE. 


Pheasant.—See page 18. 

Wild Duck.—See page 16. 
French Beans.—See page 9. 
Maccaroni.—See page 9. 
Jelly.—See page 31. 

Ratifie Pudding.—See page 106. 
Cederata Cream.—See page 35. 
An Omelet.—See page 32. 
Cardoons.—See page 137. 


February 12. a oa 
No. 43. BILL OF FARE. , _ i 
FIRST COURSE. 


SECOND COURSE. 


Soup dla Reine, 
removed with a 


, : wo Easterlinges. 
TURKEY, with Chesnuts and Sausages. T ins 


7 


Two Sweetbreads, ; 3 ‘ht : 
larded, and white Risoles, in paste. || __Ragout of Cauliflower, with 
collops. ’ Combs, &e. _ beshemell. 
Fillet Leg of am, ne d 
Veal sla | Lemb, | braised, end | Co0seberry | Poet i | ee 
Flamond. roasted. spinage, Pie. Basket. : Pie. 
pines 
Semels, Fillets of Fowl, | 
and larded, and French Beans. Stewed Celery. | 
sauce piquant. asparagus peas. 
Sirloin of Beef. Six Snipes. 


TEL, 2s SERIA ARAL REISER TI 
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No. 43. BILL OF FARE. 
- ‘FIRST COURSE. 


SOUP a ia Reine.—See page 2. 
Turkey, and Chesnuts.—See page 36. 
Leg of Lamb, roasted.—See page 37. 
Sirloin of Beef,—See page 7. 


Risoles in Paste. 


Roll out some puff paste rather thin, brush it over with 
egg, cut it out with a cutter in the shape of a cutlet, put 
some emince of fowl on the bottom of one of the pieces 
of paste; then put another over the emince, do it over with , 
eggs, and sprinkle a few very fine bread crumbs over. the 
risoles; have a large stewpan half full of lard ; when quite 
hot, put the risoles i in, fry them of a nice gold colour; fry 
some parsley: put the risoles round the dish, and the fried 
parsley in the middle. 

N.B. An Emince left from a late dinner will answer the 
purpose. 

Two Sweetbreads larded (see page 84) and White Col- 
lops. ——See page 15. 

Fillet of Veal A la Flamond.—See page 20. 

» Ham braised (see page 14) and Spinage.—See page 45. 

~Semels.—See page 92. 

Fillets gf Fowl (see page 63) and Sh aga Peas.—See 
page 52. 

EE 


SECOND COURSE. i 


Easterlings.—See Wild Ducks, page 16. 
Snipes —See page 24, 

Chantillie Basket.—See page 6 61. 
_ Cauliflower, &c.—See page 18. 

-Ragout Melié.—See page 9. 

Gooseberry Tart.—See page 73.. 

Apple and Barberry Tart.—See page 125. 
- Stewed Celery.—See page 141. 

French Beans.—-See page 9. 


LQ 
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Lebruary 55; : “a 
No. 44. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


ss 


‘Soup Cressey, 


removed with a 


LOIN OF VEAL. 


A Capon. 


Tenderones of ay Escaloped _Salsifie, - 
Lamb, with ae sebe Oysters. fried in batter. 
mushrooms. aoa 

‘Two Fowls, Blanc | An Apricot | Jelly. 

A Tongue, A Spaten boiled, and|| Mange. Tourte. 
glazed, of Pork, -white sauce, 
and greens. and | 
cauliflower. ; 
|| Artichoke Bottoms, : Lobster au 
fried in batter. Gratin. 
Compote of Ox Rumps, and 


Pigeon. cabbage: 


Three Teal. 
A Chine of Muiton. | 


- No. 44. BILL OF FARE, ~ 


FFRST COURSE. 


SOUP Cressey.—See page 47. 

Loin of Veal.—See page 49. 

Snipes a la Tartar.—See Woodcocks, page 72. - 
Sparerib.—See page 42. ‘ 
Tenderones of Lamb, and Mushrooms.—See page 26, 
Two Fowls a la Reine.—See page 42. aes 
Tongue, and Greens.—See page 55. 

Compote of Pigeons.—See page 119. 

Chine of Mutton. —See page 16. 

Ox Rumps, and Cabbage.—See page 5. 
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SECOND COURSE. 


A Capon. 


A eapon will take half an hour to roast; baste it with 
butter, sprinkle salt and flour over it a few minutes before it 
is takep up; put gravy in the dish, and garnish with water 
cresses. 

Salsifie, fried in Batter.—See page 61. 

Escaloped Oysters.—See page 23. 

Jelly.—See page 31. 

Apricot Tourte.—See page 17. 

Blanc Mange.—See page 65. 

Artichoke Bottoms, fried in Batter.—See Salsifie, page 61. 

Lobster au Gratin.—See page 50. _ 

Teal_—See page 9. 


we 
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February 14. 
No. 45. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 


Maccaroni Soup, 


removed with a 
HAUNCH of LAMB, larded, glazed, 
and Cucumber Sauce. | 


--'Fwo Woodcocks. 


Ragout Mellé. Asparagus, 


Sheeps Rumps and A raised Pie of 
Kidnies, | Mutton and | 
with chesnuts. Potatoes. 


A Chantillie 
Cake. . 


Pork. 


‘A: Neck of | 
Se Rie 


Brocoli, with 


A Souties of brown sauce. 


A Fowl a la ~ Veal, with 


| Brawn, © 
beshemell. sauce poivrade. 


with aspic. 


Loin of Veal. A Pea Fowl. 


—EE——EEE 


29 
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No. 45. BILL OF FARE, 


“FIRST COURSE. 


Maccaroni Soup. 


. BOIL about one pound of Naples maccaroni in, good 
stock until quite tender; take about one-half out of the 
stewpan, and put it into a small soup pot;. put more stock to 
the other, and boil it for an hour longer, then rub it through 
a tammy; when it gets thick, put some boiled cream to it, 
and rub the maccaroni quite clean through; then put the 
liquid to the maccaroni that is in the small soup pot, and 
put half a pound of grated Parmasan cheese to the soup; 
make it hot, but do not let it boil; it should be about the 
thickness of S Soup a la Reine. . 

Haunch.of Lamb, larded, glazed, and Cucumber Sauce. 
—See page 53. 

A raised Pie, with Mutton and Potatoes.—See page 35. 

Sheeps Rumps, and Kidneys.—See page 37. , 

A Souties of Veal (see page 68) and Poivrade Sauce,—See 
Appendix. 

A Fowl & la Beshemell.—See page 112. 

Neck of Pork.—Sce page 20. 

Loin of Veal.—See page 49. 


en 


SECOND COURSE. 


W oodcocks.—See page 24. 
Asparagus.—See page 7. 

Ragout Mellé.—See page 9. 
Chantillie Cake.—See page ee 
Brawn,—See page 7. 

Brocoli. .—See Cauliflow er, page 18. 


| A Pea Fowl. 


' A pea fowl will take about the é same time to roast as 3 
small’ turkey: send bread sauce, — 


™, 


_— 


rr” 
February 15. 
No. 46. BILL'’OF FARE. 


FIRST COURSE. 


‘A Tureen of Lambs Tails. 


removed with a 


FILLET of VEAL 4 la Beshemell. 


Pork Cutlets, with 


mashed potatoes. with truffles. 


‘ 


Brisket of Beef 
a la Tremblanc, 
with roots, _ 4 


An Emince of 
Mutton, 


‘ herbs and 
with cucumbers. 


A Chine of Mutton. 


Blanquet of Fowl, 


Cutlets of Sweet- 


Escaloped 
breads, with fine 


piquant sauce. 


SECOND COURSE. 


——E 


Six Snipes. 


Asparagus. | | Maecaroni. 


Apple Pie. | 


Brocoli, 


Oysters. with white sauce. 


A Hare. 


No. 46. BILL OF FARE. 
FIRST COURSE. 


| Tureen of Lambs Tails. 
THE lambs tails are had from the butcher, ready scalded. 


They should be blanched off, and then put into a white 


braise; when very tender, take them up, and cut them into 
lengths of about two inches, and put them into a small soup 
pot until you want them; lay the bottom of a stewpan with 
lean-ham, cut up two old fowls, and put them to the ham, 
with four large onions, a faggot, and a few blades of mace; 
put in half a pint of water, put the stewpan ‘on the fire to 
draw down very slow for an hour, (be careful that it does not 
catch to the bottom); then put two quarts of stock, let it 
boil for an hour, but very slow, so that it does not waste by 
_boiling;, strain it, and skim the fat off quite clean; boil 
gne point of asparagus peas in some of the stock that the 
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old fowls were boiled in; when done, put the asparagus 
peas, and the remainder of the stock to the lambs tails; and 
set the soup pot at the side of astove to boil for a few 
minutes; make a liaison of four yelks of eggs, and one pint 
of cream that has boiled; when strained, put a pint of be- 
shemell to the liaison, take the soup fri the fire, and put 
the liaison in ; keep stirring it all the while; then put it on 
the fire, until it begins to come to a boil, "be sure to keep. > 
stirring the soup during the time it is on the fire; ; if it should 
be ready before it is wantéd, put the soup pot into a stewpan 
of hot water, and set it at ie side of a stove. 

Fillet of Veal 4 la Beshemell.—Sce page 85. 

Blanquet of Fowl, with Truffles.—See page 72. 

Pork aCatlets: and mashed Potatoes.—See page 94... 

Brisket of Beef, tremblanc, and Roots.—See page 13. 


Cutlets of Sweetbread, with fine Herbs, and Piquant Sauce. 


Cut two long sweetbreads into slices, (first have them 
blanched off); put about a quarter of a pound of butter 
ito a stewpan with chopped shalot, mushrooms, parsley, 
thyme, and pepper and salt; when the butter is melted, set 
it to get nearly cold; put clarified butter on a soutiespan, 
dip the sweetbread inte the butter and fine herbs, and then 
in bread.crumbs; lay them ona soutiespan, and finish the 
same as lamb cutlets, see page 91. Lay them round the dish, 

and the sauce in the middie. } 

An Emince of Mutton and Cucumber.—See page 48. 

Chine of Mutton.—See page 16. 


ied? 


SECON D COURSE. 


Snipes.—See é page 2 i aa 
Maccaroni.—See page 9. . 
_Asparagus.—See page 7. 

Apple Pie.—See page 81. 

Escaloped Oysters.—See page 2 
Brocoli.—See Cauliflower, page 18. 
Hare.—See page 18. Ye, 
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No. 47. 


Fillet of Beef, 
larded, &c. 
and Spanish sauce, 


Lamb Cutlets a 
_ PTtalienne. 


~ A Chartreuse. 


Pottage a la 
Cressy, re- 


Petit Patés of 
Chicken and Ham 


A Souties of Fow. 
and Trufties. 


Three Partridyes, 
stewed, and 
cabbage. 


FIRST COURSE. 
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February 10. 


Soup ala Reine, 
removed with 
FISH, 


removed with a 


TURKEY AND TRUFFLES 


[wo Chickens a la 
Reine. 


A Souties of Hare, 
with truffles. 


A Timball of 
Pigeon. 


Soup Santé, 


removed 


Ab with: Roa with Fish, 
ish, re- Frame. * | removed 
4 \ Fra 
moved with witha Rum 
J a Bam, |e Reet a 
' {braised, and ?Espa nalié 
spinage is 


Mitek ns Uke 
A raised Pie ot 
Mutton & potatoes. 


SE eee eneeeeeeee 


_ 


Semels of Farce, 
with sa: ce piquant. 


Shoulder ot Lamb, 
larded, and 
asparagus peas. 


Soup ala Reine, 
removed with 
FISH, 
removed with a 


SIRLOIN OF BEEF, 


BILL OF. FARE. 


SECOND COURSE, 
ERG E 


A Pea Fowl, larded, 


removed with a 


SOUFFLE OF GINGER, 


A Basket of 
Pastry. 


Jelly Marbre.. 


Cauliflower ala 


Créme. Asparagus. 


A Was Baskat A Fowl a la Daube,} 


‘of, Dene orbamented, 
aust tdsinitinar with aspic. 
Three / 

Woodcocks R- atin % G Three - 
removed | , Frame. 4 | ee ee 
with a 6 err KE ‘moved wit 

Truffle Pie. a Truffle Pie. 


5 


An Aspicot Brawn,| | A Wax Basket of 


worked. Crayfish. 
French Beans, 
with sauce. Mushrooms. 
{ 
A Chantiliie - Orange Jelly 
Basket. Marbre. 


A_ Green Goose, 
removed with a 
RATIFIE PUDDING. 


© 
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-No. 47. BILL OF FARE. 
FIRST COURSE. _ 


SOUP 4 la Reine.—See page 2. 

Fish.—See Appendix. 

Turkey and 'Truffles—See page 4. 

‘Two Chickens a a la Reine.—See page 42. 
Fillet of" Beef, larded.—See page 29. — 
Souties of Hare.—See page 52. 

Lamb Cutlets a |’Italienne.—See page 91. 
Soup Santé.—See page 38. 

Fish.—See Appendix. 

Rump of Beef 4 Ja Espagno].—See page 36. 


: Timball of Pigeon. 


Put stewed pigeon into the routed instead of chicken and 
maccaroni. 

Chartreuse.—See page 60. 

Soup Cressey.—See page 47. 

Fish.—See Appendix. ' 

Ham braised.—See page 14. 

A raised Pie of Mutton and Potatoes.—See page 35. 

Chicken Patés.~-See Appendix. 


Semels of Farce, with Piquant Sauce. 


Make some good truffle farce as follows: cut half a pound 
of yeal fine, six fat livers, half a pound of fat ham, about 
a quarter of a pound of lean ham, the marrow from twa 
beef bones, chopped truffles, a little shalot, and pepper 
and salt; put all into a stewpan, set it over the fire fora 
few minutes, and keep stirring it all the time; when the veal 
becomes white, take it from the fire, and put it to cool; 
when cold, put it in a mortar, and pound it until quite 
fine ; then make it inte semels, (the same size as veal 
semels,) dip them in egg, and then in bread crumbs; put 
clarified butter on a soutiespan, and finish’ the same as veal 
semels; lay them round the dish, and the sauce in the 
middle. 

A Souties of Fowl] and Trufles.—See page 84. 

A Shoulder of Larab, larded (see page 27) and Asparagus 
Peas.—See page,52. 

isis Partridges, and Cabbage. —See page 41; 

Soup a la Reine See page 2, 
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Fish—See Appendix. 
Sirloin of Beef.—See page 7. 


A 


SECOND COURSE. » 


A Pea Fowl, larded.—See page 150. 

A Souttle of Ginger.—See page 105. 

Basket of Pastry.—Sce page 23. 

Jelly Marbre.—See page 73. 
Asparagus.—See page 7. 

Cauliflower,—See page 18. 

Wax Basket, with Prawns.—See Apoenait? 


Fowl & la Daube, ornamented and garnished with Aspic. 


Bone a fowl, and fill it with farce, (see Appendix). Lay 
_ the bottom of a stewpan with fat of ham, or bacon, and 
half a pint of stock; put the fowl in, and cover it with 
bacon and paper, let it do very gently for tyo hours; then 
set it to cool in the liquor and fat; when cold, ornament at 
with different coloured fat, as fancy and abilities enable you; 
put chopped opt round the edge of the dish, and on the 
. top part of the fowl. The aspic is made as follows: lay the 
bottom of a soup pot with lean ham, cut up a knuckle of 
‘veal, two old fowls, the bones and giblet ot the fowl that 
was ‘daubed, and any other trimmings that are at hand; the 
shanks that are cut from shoulders, or legs of mutton that are 
going to be dressed; are very useful articles; put in a dozen 
onions, a faggot of ‘thy me and parsley, a little mace, and 
two or three “heads of celery; put four quarts of second 
stock, and set it-on a stove to boil; when it comes to a 
boil, take the pot off, and put it to the side to bail very slow 
for four or five hours; it is not requisite to skim it, as it does 
not matter about its being clear: when it has boiled a suf- 
ficient time, strain it off, and let it stand until next morning ; 
then take the fat very clean from the stock, put a pint of it 
Into a stewpan, with half a pound of lean ham, cut very 
small, about twelve shalots, one small single clove of garlic, 
a few taragon leaves, and threeor four bay leaves; set the 
stewpan on the stove to boil for about half an hour; then put 
all the stock into a stewpan, and strain what the shalots, &c. 

were boiled in, and put it to the other; add a little tarragon 
vinegar, and set it on a stove to melt; when melted, break 
in twelve eggs and shells, whisk all up together, set it on a 
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brisk stove; keep whisking it until it boils; let it boil for a 
few minutes, then run it through a jelly bag, and clear it, 
as you would calves foot jelly. | 

N.B. If the stock is not strong enough, put a little isin- 
slass— Twelve eggs will clear two quarts of aspic. 

A Wax Basket.—See Appendix. 

Grouse.—See page 102. 

W oodcocks.—See page 24. 


A Truffle Pie, hot. 


Raise a pie according to the size of the dish, in length 
and breadth, but not more than three inches deep; make a 
good truffle farce, (see page 154); fill the pie with the farce; 
then lay ina pound of truffles that have been braised and 


peeled; cover the truffles with sheets of fat ham, then cover. 


the pie, and ornament it as you think proper; put it into 
rather a slow oven; half an hour will bake it; when done, 
cut the top off, and take the fat ham away ; pour a’glass of 


Madeira wine in, put the top on the pie again, and send it. 


up to table quite hot. 
| Aspic of Brawn. 


9 


Put a little aspic in the mould, so as to cover the bottom; 
when cold, ornament it either with flowers or different co-, 


Joured omelets; then put a little more aspic, (but be very 
eareful how you put it in, for if not done with care, you 
will disturb the work); when cold, put a little more; then 
put in the brawn, cut in neat pieces; and fill up the mould 
with aspic; when cold, turn it out; (dip the mould in milk 
warm water) garnish with sliced lemon, 
Mushrooms.—See page 17. | 
Orange Jelly.—See pave 66. 
- Chantillie Basket.—See dage 61. 
French Beans.—See page 9. 
Ratifie Pudding.—See page 106. 


A Green Goose. 


A green goose will take about twenty minutes to roast ; 
the fire should be very quick; so.as to make the goose eat 


crisp; baste it well with butter, salt and flour it before it is. 


taken from the fire, send it to. table as soon as possible. 
after it is taken*from the fire; put good gravy in the dish ; 
make it a general rule never to pour gravy over any thing 
that is roasted, for by so doing, the flour and salt is washed 
of it, and makes it eat insipid. 


oe ee ee a ee a a ee oN 


157 
February 17- . 
No. 48. BILL OF FARE. 


FIRST COURSE. ~ SECOND COURSE. 


| 
sib dame) | Two Clackens. 


removed with 
cities : 
Breast of Lamb, } Lobster. Asparagus. 
grilled, and Blanquet hd Veal, | 
cucumber sauce. with mushrooms. | ; 


-A Salmie of an sine 
Woodcocks. 


Morue a la Créme. 


Stewed Oysters, | ° 
and croutons. 


= ae 


A Chine of Mutton. A Wild Duck. 


| Apple and 
Neck of Veal Barberry Pie. 
ala Beshemell. oe 
| 
; 
J 


No. 48. BILL OF FARE. : 


FIRST cou RSE. 


Hear toes ay clear. 


BOIL a quart of asparagus peas in a quart of stock until 
tender, then put three pints of good stock, give it a boil, 
~ and put a small lump of sugar in. 

N.B. If for white, make a liaison of four eras, and about 
a pint of beshemell. 

Fish.—See A pperdix. : 

Blanquet of Veal with Mushrooms.—See page 73: . 

Morue 4 la Créme.—See page 109. 

Breast of Lamb, grilled.—See 3 ia De 5 — 

Neck ee Veala la coere —See page 14. 
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Salmie of Woodcocks.—See page 87. 
* Chine of Mutton.—See page 16. 


I 


SECOND COURSE. 


Two Chickens, roasted.—See page 112. 

Apple and Barberry Pie—See page 125. vi 
Wild Duck.—See page 16. 

Lobster.—See page 32. 

Asparagus.—See page 7. 

Spinage and Eggs.—See page 45. 


+ 
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. February 18. 
os Nomt9--BELL OF FARE: 


FIRST COURSE. SECOND COURSE. 
White Vermicelh pouy, 
removed with Four Snipes. 


FISH. 


Minced Turkey, 
and Legs and 
Back, broiled. 


Broiled Salmon, |} A picked Crab. Mushrooms. 


and capers. 


tae 


Beef Steaks, 
with shalots. 


A ih aot. 


Pie. 


A SA Vag oh Bone of Pork 


a la Boisseau. 


Pigeons a la 
Crapaudine, with 
mushrooms. 


Asparagus. Fondues, in cases. 


Leg of Mutton. nee a ees | Three Teal. 
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.. No. 49. BILL OF FARE. 
| FIRST COURSE. 


WHITE Vermicelli Soup —See page 16. 
Fish.—See Appendix." 


& Broiled Salmon, and Capers. 

Cut the salmon into sliees; before it is split, pepper and 
salt it, and put it into a tart pan, ora soutiespan that has 
been buttered; put the salmon into the oven for about ten 
minutes;-then take it out, and put it on a_ gridiron to 
grill; wash a few capers, and give them a boil in a little 
stock; strain the stock off, put a little coulis, and a little 
anchovy essence; put the sauce on the dish, and the sal- 
mon on the sauce. 

N.B. If for meagre, make the sauce from the fish stock. 

Minced and broiled Turkey.—See page 1¢3. 

Leg of Pork a la Boisseau.—See page 47. 

Beef Steaks.—See page 122. | 

Pigeons a la Crapaudine.—See page 98. 

Leg of Mutton, roasted.—See_ page 137.- 


oeeeeeinenisinsgst OES 52° liane 


SECOND COURSE. 
Snipes.—See page 24. 


Gooseberry Pie. 


Put bottled gooseberries into a dish; cover it in with puff 
paste. 
: Picked Crab.—See page 78. 

Mushrooms.—See page 17. 

Fondues.—See page 17. 

Asparagus.—See page 7. . 

Teal.—See page 9. 


No. 50. 


Petit Patés of 
hicken and Ham, 


Ham braised, and 
greens, 


Leg of lank 
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February 19. 


FIRST COURSE. 
ee 
Soup Julien, 
removed with a 


' TURKEY AND TRUFFLES, 


Tenderones of 
Veal, with 
mushrooms. 


‘A Rump of Beef aj} 


la Daube, with 
Spanish onions, 
and sauce. 


Two Fowls a la 


BILL OF FARE. 


SECOND COURSE. 


Eight Snipes. 


Cauliflower, and 
white sauce. 


Asparagus. 


Jelly. A Savoy Cake. 


Three Teal. Larks. 


Reine. 


boiled,and spinage. 


Neck of Pork, with!] Basket of Pastry. 


sauce rober. 
Lamb Cutlets a 
VItalienne. 


Fillet of Veal a la 


Blanc Mange. 
beshemell. : 


eee 


French Beans. 


Souties of Hare. Ragout Mellé. 


Soup, 
removed with a 


SIRLOIN OF BEEF, 


A Pea Fowl. 


No. 50. BILL OF FARE. 
FIRST COURSE. 
Soup Julien, different from page 55." 


CUT turnips and carrots into neat pieces of about an inch 
long and rounded off at the ends; cut three heads of ce- 
lery in pieces of about an inch long, and about two dozen of 
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biitton onions peeled very even, (but be careful not to cut 
the root of the onions; put all on to boil in a little stock ; 
when tender, put as much stock as will fill the tureen, and 
give it one boil; put a lump of sugar in it. = 

N.B. The carrots should be boiled in water for ten mi- 
mutes before they are put to the other roots. © 

Turkey and Truffles—See page 4. Ya ok 

Tenderones of Veal.—See page 12. 

Petit Patés—See Appendix: | : 

Rump of Beef a la Daube, &c.-—See page 36. 

Ham braised.—See page 14. 

Two Fowls a la Reine.—See page 42: ; 

Leg of Lamb boiled, and Spitiage—See page 26. 

Neck of Pork (see page 20) and Rober Sauge.—See Ap- 
pendix. MERALE AS 

Fillet of Veal 4 la Beshemell.—See page 85. 

Lamb Cutlets 4 la Italienne.—See page 91. 

Souties of Hare.—See page 52. 

Soup Vermicelli.—See page 16. | 

Sirloin of Beef.—See page 7. “e . 


ee i. 


SECOND COURSE: 


| Snipes.—See page 24. 
daar age 9. 
Teal.—See page 9. % 
Pea Fowl.—See page 150. 
Asparagus.—See page 7. 
Cauliflower.—See page 18: 
Ragout Mellé.—See page 9. 
French Beans.—See page 9. 
Jelly.—See page 31. : 
Blanc Mange.—See page 65. 
Savoy Cake.—See Appendix. 
Basket of Pastry.—See page 23. 


MM 
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February 20. 
No. 51. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
— . nett 
Soup, | Two Wild Ducks. 
rh remayed witha ston 


LOIN OF VEAL. Mushrooms. Sea Kail. 
A Currie of Rab- White Collops, whe 
bit, with rice. _ with mushrooms. ——__—__—_—_—- 
: Artichoke Bottoms, 
~ Got Apricot Tourte. with sauce. 
Brisket of Beef Leg of Lamb,’ 
a la Tremblanc, with 
with roots. ‘| haricot beans. alate. a nai 
fried in batter. Apple Fritters. 
| Fillets of Mutton, A Volevent, : 
and with a blanquet of Pre rae, - . 
cucumber. pea-fow. wet owith beshemell, Maccaroni. 
A Chine of Mutton. : Three Woodcocks. 


No. 51. BILL OF FARE. 
FIRST COURSE, 


SOUP of any kind. 

Loin of Veal.—See page 49. 

White Collops.—See page 15. 

A Curtie of Rabbit.—See page 16. tes 

Leg of Lamb, with Haricot Beans.—See page 37. 
Brisket of Beef Tremblane.—See: page 13. 

Fillets of Mutton, and Cucumber.—See page 48. 


Volevent of a Blanquet of Pea-Fowl. 


Cut out the volevent and bake it; the blanquet is made 
the same way as of any other fowl. 
#& Chine of Mutton.—See page 16. 
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SECOND COURSE, 


Wild pacer —See page 16. 
-Woodcocks.—See page 24. 
Mushrooms.—See: page 17.” 
Artichoke Bottoms.—See page 50. 
Sea Kail.—See page 50. 
. Apricot Tourte.—See page 17. 
Apple Fritters.—See page 88. 
Salsifie fried in Batter.—See page 61. Ha 
Maccaroni (see page 9) and Cauliflower. ~Aiée page 16. 


al 
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. © February 21. 
No. 52. BILL OF FARE. 


bry 2 . 


‘FIRST COURSE. lag 
Pe oan SECOND COURSE. 
Mutton and Broth, with Roots, cane 


removed with a 


LEG of PORK, boiled, and Orcas. eA Capon. 


Aas Es Comming ere | ‘Truffles 
* Mutton Pies. Pigeon. Aspe sa | in anapkin, 
s —— ae = fai were ‘ & 
3 ) ey 
A Breast of Veal, . Raspberry . 4 A Savoy Plumb 
With a ragout. | — Tartlets. | Cake. Puffs. 


eerily enna een) 
A Souties of “A Fowl New Potatoes French Beans. 


Re a a Ja beshemell. in a napkin, 


Ribs of Beef. e Shoulder of Lamb. 
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“No.52. BILL OF FARE. 
FIRST COURSE. 


MUTTON and Broth, &c. —See page 119. 

Leg of Pork, boiled, and greens.—See page 112. 
Compote of Pigeon.—See page 119. 

Small Mutton Pies.—See page 20. 

Breast of Veal, ragouted.—See page 5.. 

Fowl a la Beshemell.—See page 112. 

A Souties of Mutton.—See page 38. 

‘Ribs of Beef.—See page 23. 


SECOND COURSE. 


A Capon.—See page 60. es 
A Savoy Cake.—See Appendix. © me be eres 
Truffiés in a napkin.—See page 139. 
Puffs.—See page 132. Bi ae 
Tartlets.—See. page 44. 
Asparagus.—See page 7. 

French Beans.-See page 9. 


New Potatoes. 
Boil them, put a little salt in the water, and dish them 
on.a napkin. sane Saale | 
oa acta — Shoulder of Lamb. - 


~A shoulder of lamb will roast in twenty minutes; baste it 
with butter; flour and salt the lamb before itis taken from 
the fire. Ae aod de | une 
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. February 22. 
No. 53. BILL OF FARE. 


FIRST COURSE. 


———— 


SECOND COURSE. 
Soup Santé, 


removed with a 


_|BRISKET of BEEF, stewed, and Roots. 


——— nn Tne 


Four Pigeons, 


Calves’ Liver and Lamb Cutlets, and |} Cardoons, with 


Bacon, fried. spinage. brown sauce, ea 
i 
. Apple Pi 
pple Pie, 
Neck of Veal. with Custard, 
Veal Olives, A broiled Fowl, |) Salsifie, 
with and Bes A | fried in batter. 
“sauce restauret. mushrooms, 
A Chine of Mutton. Two Rabbits. 


No, 53. BILL OF FARE, 


e FIRST COURSE, 


SOUP Santé.—See page 38. 


Brisket of Beef (see page 13) and Roots,—See Appendix, 
Neck of Veal.—See page 37. : 


Broiled Fowl, and M ushroom Sauce. 


Cut a large fowl in quarters, put it on a lark-spit, tie it 
ona spit, and put it down to roast until the fowl is three 
parts done, (keep it well basted with butter while at the 
fire); then take the fow! up, finish it on a gridiron, and 
season it with pepper and salt while there; the mushrooms 
 shoyld be put in a stewpan, and a small piece of buttey 
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a little pepper and salt, and aslice of lean ham; set the 
stewpan on a slow stove to stew gently for half an hour; 
then put some-coulis to the mushrooms, squeeze a lemon, | 
and put a dust of sugar; put the fowl on the dish, and the 
mushrooms over the fow]. It is a custom at most inns, only 
to spit the fowl down the back, and broil it entirely on a 
gridiron; in my Opinion, it looks awkward on the dish, and 
4s generally burnt. ue | 
eal Olives.—See page 3. _ 
Chine,of Mutton.—See page 16. 


oe ree yimenry ame 


“SECOND COURSE. 


Pigeons roasted. 


_ Scald some parsley, and chop it, mix it with about two 
ounces of cold butter, a little pepper and salt, and put it in’ 
the pigeons; put them. on alark-spit, not through the mid- 
dle of them, but through the side, instead of a skewer: 
they will take about fifteen minutes ; baste them frequently 
with butter, salt and-flour them before they are taken 
from the fire ; put parsley and butter on the dish, and then 
the pigeons. — | 
_ Cardoons.—See page 137. 
~ Sea Kail.—See page 50. 

dsparagus.—See page 7. 

Salsifie, fried in Batter.—See page 61. 

Apple Pie, with Custard.—See page’ 129. 

Rabbits.—See page 10. 


ee 
. ' February § 23. 
No. 54. BILL OF FARE. 


FIRST COURSE. pe 3 pena SECOND COURSE. 


Soup ala Flamond, 
removed with a 
LOIN OF VEAL. 


ee 


Six Snipes. 


Two Chickens French Beans. Mushrooms, 


| Mutton Cutlets 
i @ la Reine. 


riblet. 


Leg of Lamb, 
roasted. - 


Cederata 
Cream. 


Fondue, 
in a case. 


A Tongue A Haricet of , 
and greens. | Beef. Seen risa Sea Kail. 
Chump of Beef. Two Widgeons. 


No. 54. BILL OF FARE. 


FIRST COURSE. 


SOUP 4 la Flamond.—See page 12. 
Loin of Veal.—See page 49. 

Leg of Lamb, roasted.—See page 37. 
Two Chickens 3 la Reine.—See page 42. 
Mutton Cutlets, riblet.—See page 130. 
Haricot.of Beef.—See page 144. 
‘Tongue, and greens.—See page 55. 


Roast Beef,—See page 7. 


‘ 
- 
: 
ee 


ee 


SECOND COURSE. 


Snipes.—See page 24. 
_ Mushrooms.—See page 17. 
French Beans.—See page Q. 
Fondues.—See page 17. 
Jelly.—See page 31. | 
Cederata Cream.—See page 33. 
Ragout of Cocks’ Combs, same as Mellé —See page 9 
Sea Kail.—See page 50. é 
Widgeon, same as ike Pack, see > page 16. 
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February 24. 
No. 55. BILL OF FARE. 


FIRST COURSE. 
ssh SECOND CQURSE. 


Soup, cs | == 


remoyed with 


FISH, ’ Two Woodcocks. 


Cutlets of | 

Sweetbreads, and} | Snipes 4 la Tartar. |! Anchovy Toast. Mactaroni. 
poivrade sauce. ; ; 
1, _ diocesan ee camel 
Fillet of Veal. Apple Pie. 
A Capilotade A Souties of | 
of Fowl. Hare. | An Omelet. Asparagus. 
Chine of Mutton. _ Two Chickens. 


No. 55. BILL GF FARE. 


FIRST COURSE. 


‘ 


SOUP of any sort that is convenient. 

Fish.—See Appendix, — 

Snipes a la Tartar, same as Woodcocks.—See page 72 
Cutlets of Sweetbread. —See page 152, 

Fillet of Veal.—See page 138. — 

A Souties of Hare.—See page 52. 

Chine of Mutton.—See page 16. 
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_ Capilotade of Fowl. 
This is made from the remainder of roast fowls that is left 

_ from either dinner or supper: cut the fowls up in neat 
pieces, the same as for a fricassee, put the trimmings into 
a stewpan, with a few shalots, a faggot, a blade or two of 
mace, about a. quarter of a pound of lean ham, and about a 
_ pint of stock; let it boil. slowly for half an hour, strain it 
off, and put a bit of butter into a stewpan; when melted, 
put as much flour as will dry up the butter, and stir it over 
_ the fire; then put the liquor that the bones of the fowl 
were boiled in, set the stewpan on the fire to boil for a few 
minutes, strain it through @ tammy sieve, and put it to the 
fowl ; squeeze a little lemon-juice, put a little sugar, and 
pepper and salt; lay the fow! neatly on the dish, and gar- 
nish with croutons. 

N.B. The sauce should not boil after the fowl is put 
to it, 


SECOND COURSE, 


W oodcocks.—See page 24. 
Maccaroni.—See page yg. 
Anchovy Toast.--See page 78. 
Apple Pie.—See page 81, 
Omelet.—See page 32. 
Asparagus.—See page 7. 

Roast Chickens,—See page 112, 
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February 25. ' 
No. 56. BILL'OF FARE. 


’ FIRST, COURSE. 


Soup a la Réine, 


removed with 


Rene RL 
os ~ £4 


reniow ed with a 


TURKEY AN D TRUFFLES. 
Two5w sat hbeaie 


and 
asparagus peas. 


Two Ducklings, 
boned, forced, 
and turnips. 


Fillets ot Sole 
@  I[ralienne. 


od 


souties of Fow!, 
|: and Trufties. 
i 


—_— 


A Craylish Leut Pates of 
Pudding. Chicken. 


» Fillets of Hare, — 


larded, Sweetbreads, 
and a purée of the larded, and a 
same. ; purée of sorrel. 
: eg : - 
; ‘Gtblet Soup 
bah? | a la Tortue, || 
bones q removed 
“with Fish, Sm ayy, with Fishy 
a ies \ Frame. §. with aChine 
T Pittet of. owe sof Lamb, 
Veal | larded, and 
31a Daube chervil 


| sauce, 


— 


| 

| .Grenadines bikeis of Rabbit, 
| and larded, aud 

. Sorrel. mushroome, 

z 

i Small Simail reised 


Pigeon Pie. 


__ Mutton Pies.'* 


Souties ot Veal 
and Truities. 


Fillets of tsof Whiing 


a la Hollondoise. 


‘Two Partridges, 
ala Zee Bere. . and cabbaze. 


Soup » Cresseu, 


removed with FISH, 


L 
i 
cesar aed 5 
a Two Chickens | 
| removed with a HAM, 


SECOND COURSE. 


poese ee 
A Pea Fowl, larded, 


removed with a 


; 
‘Lainb’s Heart 


SOUFFLE of RICE and APPLES. 


Basket of Pastry. 


Mushrooms. 


Ragout Mellé. 


. 
t 
fc 
{ 
| A Wax Basket, 
| with prawns. 
| 


Jelly au Marbre. 


Asparagus, 


Lobster au Gratin. 
SES EE Sa ee 


Pra NS SET es Saas 
A Leg of Lamb; 
ornamented, 
and aspic jelly. 


Four | Three 
‘Woodcocks, | $e 5% Grouse, 
removed | § Frame. § | removed 
with a npn ig with a 
Truffle Pie. mm oe Charlotte. 


— 


‘A Fowl 4 la Daube, 
ornamented, 
and aspic jelly. 


Atlets of Oysters. 


Asparagus, 


A Soutte of 
Orange Cream. 


A Wax Basket 
of 
Crayfish. 


Mushrooms. 


Ragout of Cocks’ 
Combs, &c. 


A Carmel! Basket 
of Pastry. 


A Green Goose,. 


removed with a 


RATIFIE PUDDING. 


N.B. Side 'Table, a Sirloin of Beef. 
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No. 56. BILL OF FARE. 


FIRST COURSE. 


SOUP a la Reine.—See page 2, 

Fish.—See Appendix. , 

Turkey, and Truffles.—See page 4. 

Two Ducklings, and Turnips.—Jee page 27. 


Three Jweetbreads, and Asparagus Peas. 


The sweetbreads are not to be larded: blanch off three 
heart sweetbreads, lay the b6ttom of a stewpan with sheets — 
of bacon, and the sweetbreads on the bacon, put in half a 
pint of stock, and cover the sweetbreads over with sheets of 
bacon ; set the stewpan on the fire to do very gently for half 
an hour, then take them, and put beshemell over them ; cut 
French beans into leaves and stalks, make a rim round each 
sweetbread, and a sprig in the middle, and put them into a 
- stewpan to keep hot; when they are wanted, put the aspa- 
ragus peas on the dish, and the sweetbreads on them; gar- 
nish with paste or croutons. 

Fillets of Sole a l’[talienne.—See page 43. 

A Souties of Fowl, and Truffle—See page 84. 

Petit Patés of Chicken.—See Appendix. 


Crayfish Pudding. 


Boil a hundred of crayfish, (put a little salt and vinegar 
in the water), pick the fish from the tails and claws, put 
them into a mortar, with a quarter of a pound of butter, 
twelve anchovies, without washing, and’ the spawn of a lob- 
ster ; let it be well pounded and rubbed through a tammy- 
sieve, then put it into a basin, and break in twelve eggs, 
only one at a time, and mix that one with the crayfish 
before you putin another, and so on, until all the eggs are 
broken in then put in the crumb of two French rolls that 
have been soaked in cream, beat them all well together; butter 
the mould with butter that has been clarified, and is three 
- parts cold; put the butter on the mould with a paste-brush, 
put the crayfish into the mould, and the mould into a stew- 
pan of boiling water, (the water should come half way up 
the mould): set the stewpan on a stove to boil slowly, put 
the cover on, and some lighted charcoal on the cover: it 
will take an hour to finish it; turn it ont on the dish, and 
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put red Ttalian sauce round the edge ofthe dish: garnish 
with paste. 

N.B. The sauce should be white, and made a with the 
spawn of a Jobster pounded and rubbed through a tammy- 
sleve : squeeze a little lemon-juice. 

Lambs’ Sweetbreads, larded (see page 64), and a Purée 
of Sorrel.—See Appendix. 


Fillets of Hare, larded, and a Purte of the same, under them. 


The ake of hare aré cut the same as fillets of rabbit (see 
‘page 64): the remaining part of the hare is put into a stew- 
pan, with a few shalots, about a quarter of a pound of lean 
ham, a faggot, a few blades of mace, half a pint of port 
wine, and half a pint of good stock; set the stewpan-on a 
stove to boil very slowly for two trijuits.: ; then strain the 
liquor from the hare, and pick all the meat off the bones; 
put the meat to the liquor and the lean ham; put it into 
a tammy, rub it through, and put it into a stewpan to 
keep hot: put the ioliyga on the dish, and the fillets on the 
. purée. ze 

Giblet Soup.—See page 6. 

Fish.—See Appendix. 


Chine of Lamb, larded, and Chervil Sauce. 


Cut the fat from the fillet of a chine of lamb, and lard it 
thick and strong ; either roast it, or do it in the oven; if 
done in the oven, puta pint of ccnolid stock on the bottom 
of the dish; slice a few onions, a head of celery, and a car- 
rot; put half a pint of yinegar, and pour half a pint. of 
salad oil over the lamb, then cover it with sheets of bacon 
and white paper, being first buttered ; when done, glaze it, 
and. put the chervil sauce on the dish, and the lamb after 
wards ; if the lamb be roasted, put a lark-spit up the back 
bone, and tie it on a spit ; put plenty of bacon over it, and 
paper over the bacon, but do not press it tight, as the lard- 
ang should not be flattened ; an hour will roast it, and about 
the same time wiil bake it, but that depends upon the size 
of the lamb, Glaze it, put the sauce on the dish, and then 
the lamb. 

Partridge Soup. ice page 115, 

Fish.—See Appendix, 

Fillet of Veal a. la Daube.—See page 20. 4 

Fillets of Rabbit larded (see page 04) and Mushrooms. — 
See page 17... 

Grenadines (see page 85) and Sorrel Sauce, — See Ape 
pen IX, ' as 8 . iG 


73 
Raised Pigeon Pie. , . | 
Raise a pie 2, and prepare six pigeons the same as for a 
_ compote, see page 119; put beef steaks in the bottom of the 
pie, and the pigeons on the steaks; cover the pie in, and- 
ornament it, (all raised pies should be made the day betore 
they are wanted: but not baked); it will take two hours to 
bake it; when done, take the top off, and put i in six hard 
yelks of eggs, and Allit up with coulis. 
N. B Cover the pigeons. over with bacon before you pat 
the top on the pie. 
~ Small Mutton Pies.—See page 20. 
- Chickens a la Reine.—Sec page 42. 
Partridge, and Cabbage.—Sce page 41, 
Soup Cressey. —See page 47. 
_ Fish.—See Appendix. 
Ham, braised.—See page 14. 


- 


SECOND COURSE. 


A Pea Fowl], larded.—See page 150. 
A Souftle of Apples and Rute —See page 105. 
Jelly Marbre.—See page 7 
Basket of Pastry.—See abe 23. 
Asparagus.—See page 7. 
-Mushrooms.—See page 17. 
~ Lobster au Gratin.—See page 50. 
Ragout Mellé.—See page 9. 
| Leg of Lamb, forced and braised i-See Fowl 3 a la ner ne 
for cold, page 3. 
Wax Basket.—See Appetidix, 
Grouse.—See page 102. 
yy nagegiks. —See page 24. 


A Cha nt ng 


Butter the mould very well, and line it with bread cut 
thin, and about two inches wide: and in length the same 
depth as the mould ; dip the bread in warm clarified butter, 
lay the bread one piece half over the other; then cut a 

-piece the size of the bottom of the mould, dip it in butter, 
and put it in the mould; then brush the bread over with egg 
to make it stick together — baked; then fill up the mould 
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with a marmalade of apples, and cover it in with tart paste; 
put it in a slow oven for three quarters of an hour; then turn 
it.out of the mould into a dish. 

N.B. The marmalade of apples is made as follows: peel 
the apples, and cut out the cores, put them on to boil in a 
little water, with a little cinnamon, afew cloves, and the . 
peel of two lemons; when they are sufficiently broke, rub 
them through a hair sieve ; put the apples into a small pre- 
serving pan, with as much sifted lump-sugar as will make 
them sweet; give the apples about ten minutes’ boiling ; 
keep a spoon in the preserving pan to stir them, and to 
ae the apples from sticking to the bottom; when the 
app es'begin to get flat, squeeze lemon-juice in to make them 
sharp. wet 

A Truffle Pie.—See page 156. 

A Fowl a la Daube, ornamented, &c.—See page 3S. 


Atlets of Oysters. 


Blanch the oysters, and beard them, put them on a’ 
skewer that is for that purpose, do-them over with egg, 
sprinkle a little pepper and salt over them, and then put 
bread crumbs over; do the oysters over twice with egg 
and bread crumbs, drop some clarified butter over them 
with a paste-brush, broil them on a slow fire; the gridiron 
should be brushed over with oiled butter, that the oysters | 
may not stick to the bars; send the oysters on the skewers to 
table. ; 


Ragaut of Cocks’ Combs. 


Blanch the combs, and then put them on in a little 
stock; when the combs are tender, put alittle sauce tour- — 
ney, give the ragout one boil, and dish it up; garnish with 
croutons. : 

Carmel Basket.—See Appendix. | 

Orange Souffle.—See page 99, The Jelly is whipped up 
with a whisk, until it is nearly stiff, then put in a mould, 

A Green Goose.—See page 156. 

A Ratifie Pudding.—See page 106, 
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February 26. 
No. 57... BILE: OF FARE. _, 


- . : } 
FIRST COURSE. 
Fo garthe SECOND. COURSE. | 
Soup Cressey, EM cg EY I | 
ari agid cick otto Two Ducklings. 
FILLET OF VEAL. , 
: 
Pigeons White Collops, Cardoons, ye . 
& la Crapaudine. with mushrooms, || with brown sauce. SPARS Gye: 
eens ; lh esenninener bin errant et itinerant storie 
Neck of Pork, Damson Sell . Small 
roasted. Tourte. ye he » Pastry. 
\ ‘ oe 
Calves’ Feet, with| {| Mutton Cutlets Brocoli, Beet Root, 
Spanish sauce. Riblet.. with sauce, | with sharp sauce. 
Strloin of Beef. | Shoulder of Lamb. 


No. 57.. BILL OF FARE. 
FIRST COURSE. | 


SOUP Cressey.—See page 47. 
Fillet of Veal.—See page 138. 
White Collops.—See page 15: 
Pigeons a la Crapaudine.—See page 98. 
Neck of Pork, roasted.—-See page 20. 
Mutton Cutlets, Riblet.—See page 130. 
Calves’ Fett (see page 104) with Spanish Sauce. + See 
> Appendix. 2 Ses CORE, 
Roast Beef.—-See page 7. 
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SECOND COURSE. 


Two Ducklings. 

Two ducklings will take about fifteen minutes to roast ; 
the fire should be brisk ; baste them well with butter, flour 
and salt them the last thing ; ; put gravy in the dish ; 3 garnish 
with water cresses. 

Asparagus.—See page 7. 

Cardoons.—See page 137. 

Jelly.—See page 31. 

Damson Tourte.—See page 55. 

Tartlets.—See page 44. 

Beet Root.—See page 125. 

Brocoli, see Cauliflower, page 18. 


Shoulder of Lamb See page 18. 


February 27. Sake: 4 
‘No. 58. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
ee 

Rice Soup, with Chicken, 

removed with a 


LOIN OF VEAL. 


Two Chickens. 


Avnlind Pick Ox Ramps, Stewed Oysters. Spinage and Eggs. 
with Mutton and with cabbage, 
Potatoes. &e. 


a 


PG te ee cnt ar nt eee P ‘4 
A Turkey, boiled, A Ham, braised, A Rice Souffle. Raspberry Tourte. 
and oysier sauce. and greens. ; 
A Roulard of A Fish Pie 
__ Mutton, ; of Asparagus. Anchovy Toast. 
with haricot beans, Tench and Eel. 


A Chine of Mutton. A Green Goose. 


- 
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No. 88. BILL OF FARE. 


FIRST COURSE. 


SOUP, with Rice and Chicken.—See page 136, 
Loin of Veal.—See page 49. 
_ Ox Rumps, and Cabbage, &c.—See page-5. 
A Mutton and Potatoe Pie.—See page 35, 
Ham braised.—See page 14. 
Turkey boiled, and Oyster Sauce.—See page 52, 


Fish Pie, with Tench and Eels, and hard Eggs. 


Clean a brace of tench, and skin two eels, bone the tench 
and eels, and cut the eels in.pieces of two inches long ; 
_ leave the sides of the tench whole, put the bones of the tench 
and Gels into a stewpan, with afew onions, a faggot of thyme 
and parsley, a few blades of mace, half a dozen anchovies, 
and a pint of stock, if not for meagre; but if for meagre, 
put water ; set the stewpan on the fire to boil very slowly for 
an hour, then strain it off, skim the fat from it, and put it 
to cool; then put the eel and tench into the dish, season it 
with pepper and salt, and chopped parsley ; is a few whole 
mushrooms in, and six or eight hard yelks of eggs; put part 
‘ofthe liquor that the fish bones were boiled in, put puff 
paste round the edge of the dish, and cover it in; about 
half an hour will bake it; the oven should be. rather quick, ~ 
_ otherwise the paste will not rise; when the paste begins to 
colour, put some liquor over it; when done, put the re- 
mainder of the liquor on the fire to make hot, and pour it in 
- the pie. 
N.B. The top of the pie should be done over with egg 
_ before it goes in the oven. 
x A Roulard of Mutton (see page 29) with Haricot Beans.—. ° 
See Appendix. 7 | 
‘Chine of Mutton.—See page 16, 


a 
SECOND COURSE. 


Two Chickens roasted.—See page 112, . 
Spinage and E.ggs.—See page 45. 
Asparagus,—See page 7. .. 

| | N 
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Stewed Oysters. 


Oysters for stewing should: be the largest that are to be 
had ; put the oysters on to blanch, when they come to a 
boil, take them off the fire; and strain the liquor through 
a tammy sieve; throw the oysters into cold water, beard 
them, and lay them on a cloth to dry; then put a small 
bit of butter into a stewpan, and put it on the fire to 
melt; when melted, put a little four, and the liquor of the 
oysters; set it‘on the fire, and keep stirring it with a wooden 
spoon, (as the otherspoons wear the tin off the stewpan) ; 
when it comes to a boil, put about half a glass of white wine 
in, and alittle coulis, if they are not intended as a meagre 
dish; let it boil for a few. minutes, then put in.the oysters, 
and let’ them simmer for a minute or two, but not more, 
(when oysters boil longer, they become hard); when you have 
dished them, put croutons round. : 

N.B. Season with pepper and salt; a pint will make a dish. 

Raspberry Tourte, see Apricot Tourte, page 17. 


Rice Souffle. . 


Line: a: mould (to answer the size of the dish) with tart 
paste, put a piece of bread in it to keep it from falling, aad: 
put it in the oven to bake; when done, take it out, and*put 


ittoicool; then put about a quarter of a pound of Carolina: 


rice onto blanch in cold water; when it comes toa boil, take 
it off, and wash ‘it in two or three waters, then put the rice 
into about three pints of new milk, put it on to boil, keep 
stirring it with a spoon, otherwise it will stick to the bot- 
tom; while the rice is boiling, put a little cinnamon and 


lenron peel into about half a pint of milk, and let it boil — 


some: time, so as to getithe flavour of the cinnamon and 


lemon peel; when you think it is boiled enough, strain _ 
ivinto the rice; when the rice is done, put a quarter of a. 
pound of butter, as much sifted lump sugar as will sweeten: 


it, anda glass of brandy; then whisk: up the whites of four 
eggs, and put them to the rice; mix the whites of eggs well 


together, put it into the paste, and then in the oven:to bake: . 


first sift a little sugar over it: about fifteen minutes will 
bake it. 3 

Anchovy Toast.—See page 78. 

Green Goose,—See page 156. 


a out G. ieee a ae 


a. 


. A, 
February 28. ; 
No. 59. BILL OF FARE. 


FIRST COURSE: sabage SECOND COURSE. 


Asparagus Soup, Three Woodcocks: 
removed with a 


HIND QUARTER of LAMB, larded, 


Salsifie, An Omelet;- 
and Cucumber Sauce. fried in batter. with asparagus. 
| , An Emince of 
~ASalmie of >|) |Purke 
y, and Legs, 
Wild Duck. &c. broiled. ; t} ot 
; Maccaroni. Damson Tourte. 
. k of 
Eo of Park, Nec seo Nea pi blo Sen 
roasted. A Souffle of 
taut Rice and Apples. Ragout ny inp 
PENAL Sate on! SUaiamee 
Fricassee of RUA 
Rabbit, with ied Collops Escaloped Artichoke Bottoms, 
onion. hed, 1 spagnalle, Oysters. . fried, 
Ribs of Beef. Two Easterlings. 


No. 59. BILL OF FARE. 
FIRST COURSE. 


; ASPARAGUS Soup.—See page 157. . 
A hind Quarter of Lamb, larded, (see a Haunch of Lamb, 
page 53) and Cucumber Sauce, —See Appendix. 
An Emince, and broiled ‘Turkey.—See page 123. 
A Salmie of. Wild Duck,—See page 30. 
Neck of Veal a la Beshemell.—See page 14. 


Teg of Pork, roasted. 


_ ‘Put a leg of pork on a spit and score it; it will take two 
hours to roast, but that depends on the size ; put gravy in 
the dish, and then the pork. 
N.B. Pork eats better by being sprinkled'with salt a day, 

_ or two before it is used. 
_ Beef Collops.—See page 87. ~ 

A Fricassee of Rabbits and Onions,—See page 69. 

. Roast Beef.—See page’7. 
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SECOND COURSE, 


W oodcocks.—See page 24. 

An Omelet of Asparagus.—See page 32, On: 
Maccaroni.—See page 9. 

Damson Tourte.—See page 55. 

Ragout Mellé.—See page 9. 

A Souffle of Apples and Rice.—See page 106. 


Artichoke Botioms, jr wed. 


Soak the bottoms until they are quite soft, then put them — 
in batter, the same as salsifie, page 61. 

Escaloped Oysters.—See page 23. 

Salsifie—See page 61. 

Easterlings.—See Wild Ducks, page 16. 


February 29. 
No. 60. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 


A Tureen of Calves Feet and 


Asparagus Peas, Pwo Weld Ducks. 


* removed with a See can ee 
LOIN OF VEAL |f A Drewed crab. | | Fieteh Beans 
Petit Patés of Tenderones of 
Oysters. Lamb 4 la Poulet. 
A Savoy Cake, Small Pastry. 


Brisket of Beef 
& Ja Vremblanc, 
and sauce hachis. 


A Turkey and 
Truties. 


AEN URES AS SRLS: Nig! RG EPR STS Tea Asparacus, Fondues, i 
A Blanquet of Semels, and ey: oo a 
Fowl, with truffles cucumber sauce. 


A Chine of Mutton. A Capon. 


~ 


— sa 
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No.60. BILL OF FARE. 


FIRST COURSE. 
Tureen of Calves Feet, and Asparagus Peas: 

BONE the calves feet and put them on_ for jelly stock ; 
when the feet are quite tender, take them up, and put them 
in cold water; when cold, trim them, and cut them in small 

' pieces, and put them on a cloth to dry; put a quart of 
asparagus peas on to boil in about a pint of stock, set them 
on a slow stove; when the peas are quite tender, put them 
and the stock that they were boiled in, into a small soup 
pot, and three pints of stock; give it a boil up, and then put 
in the calves feet, and set the soup pot by the side of the 
fire to keep hot, but not to boil; make a liaison of four: 
eggs, and put about a pint of beshemell in the liaison; put 
the liaison in the soup, and set the soup over the fire until it 
begins. to come to a boil; keep stirring it all the time, other- 
wise it will curdle; if the soup is ready too soon, put the 
soup pot into a stewpan of hot water to keep it hot: season 
it with a little salt, if wanted, and a lump of sugar. 

Loin of Veal.—See'! page 49. : 

Tenderones of Lamb.—See page 26. 

- Oyster Patés.—See page 69. 

Turkey, and Truffles —See page 4. 

_Beef'4 la Tremblane (see page 18) and Sauce Hachis.— 
See Appendix. . 3 

Semels (see page 92) and Cucumber Sauce.—See Ap- 
pendix. 

Blanquet of Fow!, and Truffles.—See page 72. 

Chine of Mutton.—See page 16. 


ree 
SECOND COURSE. 


Wild Ducks.—See page 16. 
_ French Beans.—See page 9. . 
_. Dressed Crab.—See page 78. 
- Small Pastry, such as Tartlets, or any thing of that kind.— 
’ See page 44. | 
- Savoy Cake.—See Appendix.. 
Fondues.—See page 17. 
_/ Asparagus.—See page 7. 
A Capon.—See page 60. 
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of Marchi. | Soke 
-No. 61.. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
Ee 2 
Soup Cressey, A Guinea Fowl, larded. 
removed with " 
FISH. 


Cauliflower, 


: ushrooms. 
with brown sauce. M 


removed with a 
CHINE OF MUTTON. 


Three Partridges, 
+ pnd cabbage. 


Fillets of Fowl, ||———————--_ 
larded, and endive. }!"Rhenish Cream: A Chantillie Cake, 


‘Three earnest A’ sthalltHlamy, > Pc nS Gt Sa ee 


swith braised, : 
sauce 4 la reine. and spinage. Apricot Tourte. Jelly. 
Lambs Feet, with Beef Tails and ay » ‘ 

asparagus peas, Roots. Ragout Melié. Sea Kail. 


A Sirloin of Beef. Two Rabbits. 


“No. 61. “BILL OF FARE. 


FIRST COURSE. 


SOUP Cressey.--See page 47. 

Fish.—See Appendix. on 

Chine of Mutton.—See page 16. 

Fillets of Fowl,.larded (see page 63) and Endive.—See 
Appendix. 

Partridges, and Cabbage. —See page 41. 

Ham braised. (see page 14) and Spinage.—See page 45. 

Beef Tails (see page 5) and Roots.—See Appendix. 

Lambs Feet, and Asparagus Peas,—See page 52. a 

Beef, roasted.—See page 7. A 
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SECOND COURSE. 
Guinea ‘Fowl, larded. 


Skewer a Guinea fowl the same as a pheasant; lard it, 
put it to roast at a brisk fire, keep it well’ basted with butter ; 
flour and salt it before it is taken from the fire; put gravy in 
the dish first, and then the Guinea fowl ; send bread ‘sance 


in a boat; twenty minutes will roast it. 


Mushrooms. —See page 17. 

Cauliflower (see page 18) and Brown Sauce, means Coulis. 

Chantillie Cake.—See page 77. , 

Rhenish Cream.—See page 50. 
 “Jelly.—See page 31. 

Apricot ‘Tourte.—See page 17. 

‘Sea Kail.—See page 50. . 

Ragout Mellé.—See page 9. 

‘Rabbits.—See page 10. 


March 2. 
No. 62. BILL OF FARE, 


FIRST COURSE. “SECOND COURSE. 


2 ——— 
A Purée of Turnips, 


removed with 


Six Pigeons. 


FISH. , 
” Fricassee of _ |\SPinage and Eggs.) |Escaloped Oysters. 
Scorch Collops. Chicken: 
Breast of Veal, A. Soufile of 
with truffles. Ginger. 

Two Heart Sweet- , 

-breads, garnished Capilotade of 5 

with French beans _, Rabbit, __|/ Cauliflower, and Asparagus 

and asparagus peas. with mushrooms. Parmasan cheese. spatagus. 

Chine of Mutton. _ Shoulder of Lamb. 


wa 
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No. 62. BILL OF FARE. | 
FIRST COURSE. 


PUREE of Turnips.—See page 143. 
Fish.—See Appendix. 
‘. Roast Beef.—See page 7. 
Fricassee of Chicken.—See page 37. 
Scorch Collops.—See page 49. 


Breast of Veal, with Truffles a 0 Italienne. 


Braise the veal whole, the same as for a ragout; cut a 
i pon of truffles in slices, and put them into coulis, and a 

ittle of the bottom of the braise the truffles were done in; 
give the truffles and coulis a boil up; put a glass of Ma- 
deira wine in, and squeeze a Seville orange; take the veal 
out of the braise, and put it on acjoth to dry the fat from 
it; put the veal on the dish, and the truffles and sauce over 
it; leave as much of the truffles on the veal as you can. 

Capilotade of Rabbit, and Mushrooms.—See a Capilotade 
of Fowl, page 169. | 

Two Sweetbreads garnished, with French Beans and 
Asparagus Peas,—See page 171. 

Chine of Mutton.—See page 16. 


a ce 


SECOND COURSE. 


Six Pigeons.—See page 166. 
_ Escaloped Oysters.—See page 23. . 
#pinage and Eggs.—See page 45. 
Souitle of Ginger.—See page 105. 
Asparagus.—See page 7. 
Cauliflower a la Flamond.—sSee page 99. 
Shoulder of Lamb.—See page 18. 
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March 38. 
No. 63. BILL OF FARE: 


FIRST COURSE. _ SECOND COURSE, 
=i | 
Soup, ¢ ta anaes A Guinea Foul. 
removed with 
FISH. 


Oysters, fried in 


Asparagus and 
Y batter. 


Eggs. 


Hashed Lamb, 
Blade Bone Pigeon Pie. 
» broiled. 


An Apricot | 


Tourte. 


and roots. 


| Stewed Beef, 


Artichoke Bottoms, 
fried. 


French Beans. 


Beef Steaks, with 
oO ysters. 


‘Loin of Veal. 


A Volevent of Eel. 


A Hare. 


_ No. 63.. BILL. OF FARE. 
FIRST COURSE. 


- SOUP A la Flamond.—See page 12. 


Fish.—See Appendix. . 

Beef Tremblanc, and Roots.—See page 13. 
Pigeon Pie.—See page 135. 

Volevent of Eel_—See page 101. 

Beef Steaks.—See page 122. 


Hashed Lamb, and broiled Blade Bone. 


‘Cut the blade bone from the shoulder of lamb, score it, 
and pepper and salt it, put it on a tart dish, put a little oiled 


_ butter over it, and put it in the oven to warm through; 


cut the other part of the lamb into small collops as neat as 
it will admit of; put a little coulis into a stewpan,- make it 
hot, put a little mushroom ketchup in the coulis, and two or 
three drops of shalot vinegar; then put in the lamb, but do 
not let it boil; set it by the side of a stove to get hot; take 
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| 186 | 
the blade-bone out of the oven, and put it on a gridiron 
to brown; put the hash on the dish, and the blade bone in = 
the middle of the dish. ” | 
N.B. Slice a few girkins in the hash. 
Join of Veal.—See page 49. | 


Te 


- 


SECOND COURSE. 


A Guinea-Fow!|.—See page 183. 
-Asparagus.—See page 7. 


French Beans.—See page 9. 
Oysters fried in Batter. 


Blanch a pint of large oysters, beard them, lay them on 
a cloth to soak the liquor from them, make the batter as_ 
follows: break four eggs into a bason, beat them up with a 
spoon, then put about three or four spoonsful of flour, and ~ 
blend the-eggs and flour well; then-put half a pint‘of new - 
. milk, a little at a time, mix it-all together, and puta little 

pepper and salt; then put in the oysters: put some lard 
- Cif not for meagre, if for meagre, clarified butter) into a 
stewpan, make it quite hot, then put in the oysters, one at a | 
time; take them up with a sharp-pointed skewer, and fry 
them of a nice light brown ; when done, take them up, and 
dish them on a napkin. | 

Apricot Tourte.—See page 17. 

Artichoke Bottoms, fried.—See page 180. 

A Hare.—See page 18. 
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March 4. 
No. 64.. BILL‘OF FARE. 


FIRST COURSE. SECOND’ COURSE. ~ 


Soup aUItalienne, | |} | A. Capon. i 


FILLET of VEAL alaBESHEMELL. 


Cauliflower, 


removed with a 
, with sauce Asparagus. 
‘A Fricandeau ‘ ser 
Risoles. glazed, and sorrel||—______~ > 
. sauce. go) ae 2 gta by el 
: Damson Tourte. Jelly. 
J A Fillet of Pork, Cabana . 
| with rober sauce. Pe sage 4 Larks. Four Pigeons. s 
or Oat aha fateh deere co 7 ee | Apple and 
Saddle of Lamb, Neck of Mutton, |} Rhenish Cream. athena Peat 
and chervil sauce. with haricot beans. 
i Ee . s bad ] 
Two Rabbits a: Petit Patés of eens Seige Be 
YOporto, larded. Chicken. - as 
Sirloin of Beef. Three Woodcocks. 


No. 64. BILL OF FARE. 
FIRST COURSE, 


ITALIAN Soup.—See page 20. Her 
Fillet of Veal a la Beshemeli.—See page 85. 
Risoles.—See page 47> Ea 
__Fricandeau (see page 95) and Sorrel Sauce.—See Ap- 
_ pendix. ie 
Turkey and Chesnuts.—See page 36. 
‘Saddle of-Lamb (seepage 172), and Chervil Sauce.—See ° 
Appendix. . | } 
Fillet of Pork (see page 13) and Rober Sauce.—See Ap- 
endix. 
f Neck of Mutton and Haricot Beans.—See page 22. 
Petit Patés—See Appendix. | 
Two Rabbits a l’Oporto.—See-page-42. _ 
Sirloin of Beef.—See page 7. 
Tt 


; 
on Rg 
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« 


SECOND COURSE. 


A Capon.—See page 60. N 
Asparagus.—See page 7. 
Cauliflower.—See page 18. 

French Beans.—See page 9. 
Spinage.—See page 45. 

Jeliy.—See page 31. 

Apple and Barberry Tourte.—See page 125. 
Damson Tourte.—See page 55. 

Rhenish Cream.—See page 50. 
Pigeons.—See page 166. 

Larks.—See page 9. 

W oodcocks.—See page 24. 
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March 5. 
No. 65. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Mock Turtle, — | Two Ducklings. 


removed with a 


SUCKING PIG. 


Compote of Pork Cutlets, Spatague Ragout Mellé 

Pigeons, and and ~ eS mer Cae eae 

Mushrooms. mashed potatoes, 
A raised Pie &la | | Asaised Pieswith |) Chantilie Basket. Savoy Cake. 


Frangois. mutton & potatoes. 


Veal and Ham 
Cutlets, and 
piquant sauce. 


Ox Rumps, with |/Artichoke Bottoms, 


4% French Beans. 
cabbage. with sauce. 


ee 


A Chine of Mutton. ‘Two Rabbits. 


pene 
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No. 31. BILE OF FARE. 


_ FIRST COURSE. 


/ MOCK Tuartle.—See page 22. 
_ Sucking Pig—See page 59. 

Chine of Mutton.—See page 16, 
Compote of Pigegns.—See page 119. 

Pork Cutlets, and mashed Potatoes.—See page 94. 
A Raised Pie, with Mutton and Potatoes.—See page 35. 
A Raised Pie a la Frangois.—See page 38. 

Ox Rumps and Cabbage.—See page 5. 


Veal and Ham Cutlets, and Piguant Sauce. 


Cut the flank part (close from the bone) of a fillet of veal, 
trim the skinny part from it, and cut it-into cutlets; cut 
ham, fat and lean, as it happens, in the same shape; fry 
the ham first, put some of the fat that comes from the ham 
out of the frying pan, leave a little to fry the veal cutlets 
of a nice brown, put them round the dish, and a cutlet of | 


ham between each cutiet of veal; pour the sauce in the 


middle. ; 


on 


SECOND COURSE. 


Two Ducklings.—See page 176. ~ 
Ragout Mellé.—See page 9. 
Asparagus.—See page 7. — 
French Beans.—See page 9. 
Savoy Cake.—See Appendix. 
Chantillie Basket.—See page 61. ‘ 
Artichoke Bottoms.—-See page 44, . 
Rabbits.—See page 10, . ; 
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March 6. 
‘No; 66. BILL OF FARE. 


FIRST COURSE. \/ SECOND COURSE. 
ES 
Soup Julien, ; Two Woodcocks. 


removed with a 


FILLET OF. VEAL. 


Spinage and Brocoli a la 


Tenderones of ’ cee Flamond. 
Veal, with Capilotade of 
mushrooms. Duckling, 
weeny KAN Gooseberry | : A Damson 
A, Trifle. , 
A Leg of Lamb, Tart. Tart. 
roasted. © 
Souties of Mutton, : : Sea Kail Beet Root, with 
with A Civet of Hare. ih a vinegar sauce, 
“poivrade sauce.. 
Ribs of Beef. ~ | _. Six Pigeons. 


No. 66. BILE OF FARE, 


FIRST COURSE. 


SOUP Julien.—See page 55 

Fillet of Veal.—See page 138. 

Leg of Lamb, roasted.—See page 37. 

Capilotade of Duckling, the si sae as a Capilotade of Fowl. 
—See page 169. 


4 


Tenderones of Veal (see page 12) and Muashroongs —Sdee : 


page 165. 
Ribs of Beef.—See page 23. 
Civet of Hare.—See page 26. 
Souties of Mutton.—See page 38. 
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SECOND -COURSE. 


W ovdcacks.—See page 24. 
Brocoli 4 la Flamond.—See. Gastitieleee! page 99. 
Trifle —See page 8. 
Spinage.—sSee page 45. 
Damson Tourte.—See page 55% 
‘Gooseberry ‘Tart:—See page 73. 
Pigeons.—See page 160. © 
Sea Kail.—See page 50. 
~ Beet Root, &c.—See page-125. 


March 7. 
No: 67. BILL.OF FARE. 


FIRST COURSE, 


a 


SECOND COURSE. 


are 


Two Y ld Ducks. 


Soup Cressey, 


removed with a 


jBRISKET of BEEF 4a la Tremblanc, with 
Roots. 


Broiled : 

Asparagus, Mushrooms. 

Two Sweetbreads, 2 va 
larded, and A Fowl a la 14 


Beshemell. 


asparagus peas. 


Blanc | A Savoy | 


Mariges | L Cake. | Jelly. 


| A Loin of Lamb, A Small Fillet of 
braised, and sorrel Beef, larded, and 
sauce, Spanish sauce. 


Spinage and 
croutons, 


Escaloped O ster 


Chine of Mutton. « Rel tite 
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No. 67: BILL OF FARE. 


FIRST COURSE, 


SOUP Cressey .—See page 47. 3 Mee 

Brisket of Beef and Roots+—See page 13. 

Larded Sweetbreads (see: page 84) and Asparagus Peas.— 
See page 52. 

A Fowl! a la Beshemell.—See page 112. 

Loin of Lamb (see page 6) and “Sorrel Sauce.—See Ap- 
pendix. — 

Loin of Veal.—See. page 49. 

Fillet of Beef, larded, and Spanish Sauces—See page 29. 


SECOND COURSE, 


Wild Ducks.—See page 46. ahaa 
Broiled Mushrooms.—See page 66. 3 ) 
Asparagus,—See page 7. 
Savoy Cake.—Se¢e Appendix. 
_delly.—See page 31. 
_ Blanc Mange — See page 65. 
' Escaloped Oysters.—See page 23 
Spinage.—See page 45. wae 
A Guinea Fowl,—Ssee page 18. 


~ 


* 
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March 8 
No. 68. BILL OF FARE. 


FIRST COURSE, .. SECOND COURSE. 
Asparagus Soup, Six Pigeons. 
1 removed with a 
LEG of LAMB, boiled, Loin fried, and Biocoli, iacedious 
pinage. ; with brown sauce. 
} Salmie of Wild Two Chickens FRIES MERE BE 
Duck. _ala Reine. Gateau Wax Basket, 


. ~ Millefleur. with prawns. 


Chine of Mutton. A Fillet of Veal. Aspic Jelly, with 


—————]} SY brawn. Chantillie Cake. 2 
Small: Ham, . | 
braised, and i Haricot of Beef. |} French Beans 
raised, and coulis _ Ragout Mcls 3 la Créme. 
Chump of Beef. Four Teal. 


_. No.68. BILL OF FARE. 


FIRST COURSE, 
} ASPARAGUS SOUP.—See page 157. 
_ Leg of Lamb, boiled, Loin fried, and Spinage. — ht 
page 260. 
Two Chickens a la Reine.—See page 42. 
~ Salmieof Wild Ducks.—See page 30. 
|. Fillet of Veal.—See page'138; 
Chine of Mutton.—See page 16. 
’ Haricot of Beef.—See page 144. 
Small Ham,, braised. cae page! 14e. 
_ Roast Beef.—See page 7. 


: “4 
. 
A 9 + 
- ; 
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SECOND COURSE, > Ne 


Pigeons.—See page 166. s/ 
Brocoli, same as Caulitowers: Ges page 18. 
Maccaroni.—See page 9. 

French Beans.—See page 9. - 

Ragout Mellé.—See page 9. 

Gateau Millefleur.—See page 44. 

Wax Basket.—See Appendix. 

Brawn Aspic.—See page 156. 

Chantillie Cake.—See page 77. 

Teal.—See page 9. 


Se a ee ee ee a ee ee ee ea a ee ee a a a a 


March 9. 
No. 69. BILL OF FARE. 


FIRST COURSE. SECOND. COURSE. 
- Va 4 
a 


Vermicelli Soup, | 
Two Woodcocks, 


removed with 


FISH. 


Veal and Ham A Volevent, with 
Cutlets. oysters. 


Fondues in cases. 


Asparagus, 


Neck of Veal, 


Be csphiaet | Darioles | Apricot 
ala beshemell. 


Tartlets. | in paste. | Tartlets, 


Roulard of Mutton, 
with haricot beans. 


Fillet of Pork, 
with rober sauce. 


Salsifie fried in 
batter. 


Spinage and Eggs. 


A Chine of Mutton. ~ | Two Chickens: one larded. 
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No. 69. BILL OF FARE. 
FIRST COURSE, 


VERMICELLI Soup.—See page 16. 
_ Fish.—See Appendix. a oe 
Neck of Veal a la Beshemel].—See page 14. > 
Chine of Mutton.—See page 16. . 
_ Fillet of Pork (see page 13), and Rober Sauce.--See Ap- 
pendix. ea 
Veal and Ham Cutlets.—Scee page 189. 


¥ 


Volevent of Oysters. 

Cut the volevent out and bake it, put a pint and a half of 
oysters on to blanch; when they come to a boil, strain them 
off, and put them into cold water; then beard them, puta 
- small piece of butter in a stewpan, and set it on the fire to 
melt; when melted, put as much flour as will dry it up, then 
pour in the oyster liquor, stir it over the fire; when it comes 
to a boil, put a little beshemell, (if it is not for meagre; if 
itis, put a little cream, and a few drops of essence of an- 

choyy,) give it a boil up, then put in the oysters, set the 
stewpan by the side of the fire, but mind that it does not 
boil; before you fill the volevent, squeeze a little lemon- 
juice, and put alittle pepper and salt, if wanted: put the 
_volevent on a napkin. 

__N.B. All puff paste should be dished on a napkin, either 
_ for first or second course, by way of soaking the butter 

Up. f 
A Roulard of Mutton with Haricot Beans.—See page 29. 


Senemneemteeiiat SS 


SECOND COURSE. 


Woodcocks.—See page 24. 
Chickens, roasted: one larded.—See page 112: 
Darioles.—See page 39. . 
Fondues.—See page 17. 
__ _Asparagus.—See page 7. | 
_ Spinage and Eggs.—See page 45. 
_ Apricot Tartlets.—See page 44. 
Raspberry Tartlets.—See page 44. 
Salsifie fried in batter.—See page 61. 
+ 0% 
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March 10. 
No. 70. BILL OF FARE. 


FIRST COURSE. : SECOND COURSE. 
’ ‘ o r : oe 
— Soup Santé, ete 
removed with Six P ageons. 
FISH. 
Bout Saigneux, Beef Steaks, with || Artichoke Bottoms, Mushrooms, 
with’sauce hachis. oysters. _with sauce, broiled. 


Rhenish | 


i Damson 
A Loin of Pork. Me ite Cidarn: Apple Pie. 
A Breast of Lamb, : Rump of Veal, Cardoons, 


braised, glazed, braised, glazed, & {| Lobster au Gratin. Fitts be eriiety sine 


and Spinage. French Beans. 
Fillet of Veal. Six Snipes. 


No. 70. BILL OF FARE. 
FIRST COURSE. | 


SOUP Santé.—See page 38. 
Fish.—See Appendix. 


Bout Saigneux,. with Sauce Hachis. 


Bone three scrags of mutton, put them in cold water, and 
set them on the fire; when they boil, pour the hot water 
from them, and put cold to them; wash them several times, 
then put them into a white braise, and set them on the fire 
‘to simmer until quite tender; when done, take them upand 
trim them ; put the sauce over the mutton. For sauce, see 
Appendix. RY 

Loin ef Pork.— See Neck, page 20. 


wa 
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Beef Steaks, and Oysters.—See page 122. 
Ramp of Veal, braised, glazed, and French Beans.—See 
' page 68. Py asa hei 


Breast of Lamb braised, and Spinage. 


Cut the chine bone from a breast of lamb, skin it, and 
put it on in cold water to blanch ; when it comes to a boil, 
__ takeit-up, and put the lamb into cold water; then lay the 
bottom of a stewpan with sheets of bacon, lay the lamb on 
it, peel a lemon close to the pulp, slice it, and lay it on the 
lamb, (by way of keeping it white, and making it tender); 
cover the lamb over with bacon, and put three or four onions, 
ya faggot of thyme and parsley, and a pint of second stock; 
set it-on a slow fire to simmer very gently until the bones 
will draw out, then take it up and glaze it, put the spinage 
on the dish, and the lamb on it: garnish with carrot, cut in 
the shape of croutons. » ee | 
Fillet of Veal.—See page 138. 


SECOND COURSE, 


Pigeons.—See page 166. 
Mushrooms broiled.—See page 66. | 
Artichoke Bottoms.—See page 44, 

Apple Pie.—See page 81. 

Rhenish Cream.—See page 50. 

Damson Tourte.—See page 55. 

Cardoons.—See page 137.. 

Lobster au Gratin.—See page 50, 

Snipes.—See page 24, | 
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ce wearer. 11. . “ 
No. 71:.* BILL: OF FARE. 


FIRST COURSE. SECOND COURSE. 


Italian Soup, 


removed with a Three Woodcocks. 
TURKEY AND. TRUFFLES. 

Pork Cutlets, with 

mashed potatoes. 


- 


Fricassee of Rab- Brocoli, ey Asparagus. 
bits, with onions. |} with brown sauce. 


Neck of Mutton, Apple | Jelly | Apricot 
roasted. * Putts. | Marbre. Tartlets. 


—) 


Lambs’ Feet, with 


White Collops, Salsifie, 
with nushroons. asparagus peas. French Beans, with white sauce. 
A Sirloin of Beef. Shoulder of Lamb. 


No.71. BILL OF FARE, 
FIRST COURSE. 


ITALIAN Soup.—sSee page 20. 

‘Turkey and ‘Truffles —See pave 4. 

Neck of Mutton, roasted.—See page 124. 
Fricassee of Rabbit, and Onions.—See page 69. 
Pork Cutlets, and mashed Potatoes.—See page 94, 
Lambs’ Feet, and Asparagus Peas.—See page 52. 
White Collops, and Mushrooms.—See page 15, 
~Roast Beef.—-See page 7. | 


SECOND COURSE, 
W oodcocks.—sSee page 24, 


Jelly Marbre.—See’page 73. 
Asparagus. —See page 7. 


199 ‘aur. 
Brocoli.—See page 18. 
_ Tartlets.—See page 44. 
Puffs.—See page 132. 
Salsifie (see page 44); put He eed over it. 
French Beans.—See page 9. 
Shoulder of Lamb.—See page 164. 


# 


March 12. 
No. 72. BILL OF FARE. 


FIRST COURSE. 
——— 
Soup ala Reine, 


; neniverl withcs Two Chickens: one larded. 
FILLET OF VEAL. 


SECOND COURSE. 


Tenderones, and || Ragout Mellé. 


Poulard Stewed Celery. 
la Duchesse. truffles,’ 
Créme du | | 
Lamb’s Head : Custards, 
d Caffé, Apple Pie. . @ 
&e. &c. in cups. | | in cups. 
Lamb Cutlets, Blanquet of . 
_ {with fine herbs and Turkey, ee : “Maccaroni. 
sauce piquant. with truffles. ~ : 
Chine of Mutton. A Hare, 


No.72. BILL OF FARE. 


cen, -FIRST- COURSE, 


_ SOUP 4 la Reine.—See page @. 
Fillet of Veal.—See page 138. 
Lamb’s Head, &c.—See page 21. 
Tenderones, and Truffies.—See page 12. 
~ Poulard ala Duchesse.—See page 12 
I 
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Blanquet of Turkey, and Truffles.—See Blanquet of Fow], 
page 72. | vee eh? 
' Lamb Cutlets, with fine Herbs.—See page 21. 


Chine of Mutton.—See page 16. 
$a. 
SECOND COURSE. 


‘Two Chickens.—See page 112. 
Apple Pie.—See page 81. | 
Hare.—See page 18. — 

‘Stewed Celery.—See page 141. 
Custards in Cups.—See page 8. 
Maccaroni.—See page 9. | 
Ragout Mellé.—See page 9. 

Créme du Caffé.—See page 39. 
Spinage and Croutons.—See page 45. 


«ee? Xk “ ee ea 3 , 5 : 4 Fs é . Z < > a ase ani stag 


March 13. 
No. 73. BILL OF FARE. 


FIRST COURSE, — SECOND COURSE. _ 


i 
Soup and Bouillie, © 
removed witha 
LEG of LAMB, boiled, ~ 


see 


Six Snipes. 


LOIN, fried, and Spinage. Brocoli. Asparagus. 
A Currie of Rabbit; | Petit Patés of 
and tice, | febtcken and Ham." Grange Jelly. | | Chantillie Basket. 
Ham braised, and Three Chickens, ig cc a Dt enn aneh NSO): 
coulis. with celery sauce. Basket of Pastry. Cederata Cream. 
hase Loh ae 
Crockets: of Casserole of Rice | ) : ae a 
teat tek slits blake: ’ | French Beans. Salsifie, with sauce. 


Chump of Beef. | T wo Ducklings. 
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No. 78, BILL OF FARE. 


FIRST adhe ming 


SOUP and Bouillie See page 3 

Leg of Lamb boiled, Loin fried, a Spinage. — See 
e 26. 

Petit | Patés.—See Appendix. 

Currie of Rabbit.—See page 16. 

Chickens and Celery.—See page 13. 

A Casserole of Rice, with Giblets—See page 93. 

Ham braised.—See page 14. 


Crockets.—See page 49, 


Roast Beef.—See page 7, 


SECOND COURSE. 


Snipes.—See page 24. 
Asparagus.—See page 7. 


_ Brocoli,—See page 18. 


Salsifie.—See page 44. 
French Beans.—See page 9. 
Chantillie Basket—See page 61, 


im Orange Jelly. —See page 60. 


Cederata Cream.—See page 33. 


‘Basket of Pastr y.—see page 23. 


Ducklings. —See page 176. 


202 
March 14. 
No. 74. BILL OF FARE. 


FIRST COURSE. 


—— a 


SECOND COURSE. 


Soup Cressey, 
removed with a Six Pigeons. 
TURKEY AND CHESNUTS. | 


3 weetbreadsJarded _| Mutton Cutlets Maccaroni. in Nek 
: and sorrel sauce. Riblette. 
Pi eane Lik fe RR A a 
| : 
hi A Sparerib of 
parerib o 
: Pork. Apple Pie. 
i ; 
ic a 

ete een Pema 
(Shoulder of Lamb, A broiled Fowl, Cardoons, with Oysters, fried in 
; eminced, and ; white sauce. batter. 

and broiled. mushroom sauce. ; 
Lown of Veal a la Beshemell. Two Rabbits. 


No. 74. BILL OF FARE. 


FIRST COURSE, 


SOUP Cressey.—See page 47. 

Turkey and Chesnuts.—See page 36, 

Sparerib.— See page 42. 

Mutton Cutlets Riblette.—See page 130. 

Sweetbreads larded, and Sorrel Sauce.—See page 84. 
Broiled Fowl, and Mushroom Sauce.—See page 165. 
Shoulder of Lamb, eminced and broiled.—See page 193. 
Loin of Veal a la Beshemell,—See page 14. 
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SECOND 


_ Pigeons.—See page 166. 

* Sea Kail.—See page 50. 
Maccaroni.—See page 9. — 
Cardoons.—See page 137. 
Apple Pie.—See page 81. | 
Oysters fried in Batter.—See page 186, 
Rabbits.—See page 10, 


COURSE, 


ot 


Te a a a ee oe ee aw ae ae ae al a a ee ee oe ee ee ee a a a 


No. 75.. 


M arch 15. 


FIRST COURSE. 


ae 
Asparagus Soup, 
removed with a 


HAUNCH of LAMB, larded, 
and Chervil Sauce. 


Petit Patés of 
Sweetbread. 


Westphalia Ham, 
braised, and sauce. 


A raised Pie, with 
Pigeons. 


Neck of Veal 
a la Beshemell. 


Souties of Fowl], 
and mushrooms, 


Souties of Hare, 
with truffles. 


Two Fowls 
a la Reine. 


Raised Pie, 
with maccaroni, 


Small Rump of 
Beef a Ja Daube, 
with Spanish 


onions. 


Small 
Mutton Pies. 


Spring Soup, 
removed with a 


SIRLOIN OF BEEF. - 


BILL OF FARE. 


SECOND COURSE. 


ee = 


Two Ducklings. 


Jelly Marbre. 


Brocoli, 


and brown sauce. 


Artichoke Bottoms, 
fried in batter. 


Four Snipes. 


Eggs, 
fried in paste. 


French Beans. 


Carmel Basket of 


. Pastry. 


Basket of Pastry. 


Asparagus. 


Maccaroni. 


Larks. 


Salsifie, 
fried in batter. 


Stewed Celery. _ 


Blanc Mange. 


A Capon. 
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No. 75. BILL OF FARE. 
e FIRST COURSE, — 

ASPARAGUS. Soup.—See page 157. : 
Haunch of Lamb larded, and Chervil Sauce.—See page $3. 
Souties of Hare, with Trufiles—See page 52. 

Petit Patés.—See Appendix. | 

‘Two Fowls a la Reine.—See page 42. 

Westphalia Ham, braised.—See page 14. 

A raised Pie, with Maccaroni.—See page 84. 

A raised Pie, with Pigeons.—See page 68. 

Rump of Beef 4 la Daube.--See page 36. 

Neck of Veal a la Beshemell.—See page 14. 

Small Mutton Pies.—See page 20. : 

A\ Souties of Fowl, and Mushrooms.—See page 84. 
Spring Soup, the same as Santé, see page 38. It is called 
PPE Soup, when young turnips and carrots are first to be 
ad. 
Sirloin of Beef.—See page 7. 


i 
SECOND COURSE, 
Ducklings.—See page 176. 
Larks.—See page 9. Ae 
Snipes.—See page 24. 

A Capon.—See page 149. 

Jelly Marbre.—See page 73. 

Basket of Pastry.—See page 23. 

Blanc Mange.—See page 65. 

Carmel Basket.—See Appendix. 

Asparagus.—See page 7. 

Brocoli, same as Cauliflower.—See page 18. 

Stewed Celery.—See page 141. 

Egos fried in Paste. 

Boil six eggs for three minutes, put them into cold water, 
then. take the shells of, (be careful not to break the whites) 
and wrap the eggs up in the trimmings of puff paste; brush 
them-over with egg, and sprinkle a very few fine bread 
crumbs over them; have some lard or clarified, butter in a 
stewpan, a sufficient quantity forthe eges to swim when they 
are putin; when the lard ts hot, put the eggsin, and fry 
them of atfce goldcolour; when done, lay them on a napkin, 

Maccaroni,~See page 9. 

Artichoke Bottoms fried, same as Salsifie-—See page 6]. 

Salsifie, fried.—See page G1. } 

French Beans.—See page 9. 
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2 Mir io oe 
~*~ _No.76. BILL OF FARE. 


ee 


Ox Rumps, with 


7 


ee 


| Spanish sauce, 
- { 


FIRST COURSE, SECOND COURSE. 


Vermicelli Soup, — 
removed with 


Three Woodcocks. 
FISH. 


Fricassee of . ‘Pork Cutlets, Bcodtcsnm/cekie. 
Chicken. with’sauce rober. 


Escaloped Oysters. 
m . 


eee te 


— 


Spinage A ; 
A Fillet of Veal. and =| Charlotte, | “spatagus. 
. ‘ Eggs." | Bit 


—-— 


2 . 
cabbage, and Morue a la,Créme }} An Omelet, | 


| 
Two Rabbits. 


~A dressed Crab. 


A Chine of Mutton. 


No.76. BILL OF FARE. 


“FIRST COURSE, 


_ VERMICELLI Soup ASeb page 16. 


Fish.—See Appendix. 
Fillet of Veal.—See page 158.. 


Pork Cutlets, and Sauce Rober.—See page idk 


-Fricassee of Chicken.—See page 37.. 
Morue a Ja Créme.—See page 109. 


. Ox Rumps, and Cabbage.—See page 5. 


Chine of sie aor page. 16. 


\ 
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é SECOND COURSE. 


Woodcocks.—See. page 24. | 

A Charloite.—See page 173..." — | 
Rabbits.—See page 10. ‘ 
Fondues.—-See page 17. | ! 
Escaloped Oysters. ~See page 23. 
Spinage and Eggs.—See page 45. 
Asparagus.—See page 7. | 

A dressed Crab.—See page 78. 
An Omelet.—See page 32. 


~ 


March 17. * 
No. 77. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


ae Te 


Spring Soup, 


~ removed with 


| Five Snipes. 


aay FISH. 
A Civet of Hare. | Beef Steaks, Fried Eggs. | Brocoli. 
Leg of Lamb. | Apricot Tourte. 


aed 


Haricot of 


: Fillets of Salmon, 
Mutton. 


with capers. Stewed Celery. 


-| Stewed Oysters. 


Loin of Veal, © 
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No.77. BILL OF FARE. 
FIRST ‘COURSE. : 


_ SPRING Soup.—See page 204. 

_ Fish.—See Appéndix. 
Leg of Lamb, roasted.—See page 37. 

_ Beef Steaks.—See page 122. 

A Civet of Hare.—See page 26. . 
Fillets of Salmon, and Capers.—See-page 43. 
Haricot of Mutton.—See page 21. 
Loin of Veal.—See page 49. 


SECOND COURSE. 


Snipes.—See page 24. 
Brocohi, same as Cauliflower.—See page 18. 
Stewed Oysters.—See page 178. 

Stewed Celery.—See page 141. 

Apricot Tourte.—See page 17. 

A Capon.—See page 149. 


Fried Eggs. 


Put clarified butter in a frying-pan, break the eggs, one 
at atime, puta little pepper and salt, and turn them half 
ever; take themup, and lay them onadish. - 

_ _N.B. The eggs require to be quite new, and they should 
_ be fried a nice brown, but not bard. | . 
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March 18. 
No. 78. BILL OF FARE. 


' FIRST COURSE. SECOND COURSE. 
| ‘ ee : 
Mock Turtle, 


: removed with Three Teal. 
TURKEY, boiled, and Oyster Sauce. 


A Fricandeau, 
lazed, 
and sorrel sauce. 


Three Woodcocks acer 
+ she Piette: Brocoli, __ Asparagus, 


A A Han, braised, ; ’ 
Loin of Veal. salt sali on Gateau Midleienrs . A Trifle. 
Lamb Cutlets, A daubed Fowl, 
and cucumbers. and mushrooms. F rench Beans. '  Cardoons. 

Sirloin of Beef. | A Green Goose. 


No. 78. BILL OF FARE. 
FIRST COURSE. 


“MOCK Turtle.—See page 2¢.. , 

Turkey boiled, and Oyster Sauce.—See page 52. 
Woodcocks a la Tartar.—See page 72. 

A Fricandeau (see page 95) and Sorrel.—See Appendix. ° 
Small Ham (see page 14) and Spinage.—See page 45. 
Loin of Veal.—See page 49. j 
A daubed Fowl (see page 3) and Mushrooms.—See page 17. 
Lamb Cutlets, and Cucumbers.—See page QI. 
Roast Beef.—See page 7. _ 

a GD ieee 

SECOND COURSE. 
Teal.—See page 9. | 
Green Goose.—See page. 156. 
Asparagus.—See page 7. | 

Brocoli, same as Cauliflower.—See page 18. 
Trifle—See page 8. 
Gateau Millefleur.—See page 44. © 
Cardoons.—See page 137. 
French Beans.—See page 9. 


- 809 


March 19. 
No. 79. BILL OF FARE. 


FIRST COURSE. ECOND COURSE. 
Te . 
ea 


Soup Cressey, 
removed with a A Guinea Fowl, larded. 
HAUNCH OF MUTTON. r 


Two Sweetbreads, Two boiled 
_ larded, Chickens, and Brocoli. Orange Jelly. 
and an emince. tarragon sauce. & 


A Tongue, and Truffles. 
greens. 


Breast of Lamb, | 
Compote of rolled and forced, || Op, k »» Spinage 
Pigeon. Cutlets, larded, eee |) ari Croutons. 
and sorrel sauce. | a. 


Fillet of Veal. 5 A Hare. 


No.79. BILL OF FARE. 


FIRST COURSE. 


SOUP Cressey —See page 47. 

Boiled Chickens, and ‘Tarragon.—See page 14. | 
__ Sweetbreads larded, andan Emince of Veal.—See page 84. 

- Tongue, and Green’.—See page 55. 

Breast of Lamb, rolled, and Cutlets, lar ded (see page 94) 
and Sorrel Sauce.—See Appendix. 

Compote of Pigeons.—See page 119. 

Fillet of Veal -—See page 138. 


| a Haunch of Mutton. : | 
fi, Cut it in the same shape as a haunch of venison, and 
- follow. the same directions for roasting : it will take four 


_ hours to roast, 
% P : oN 


210 


SECOND COURSE. — 


A Guinea Fowl.—See page 183. 
Hare.—See page 18. 

Truffles in a napkin.—See page 4. 
Orange Jelly.—See page 60. 
Brocoli.—See page 18. 
Cheesecakes.—See page 32. 
Spinage.—See page 45. 


> 
ee Le Oe le ae ow alt a a a a oe oe ee ae a ee ee ee ee oe 


March 20. 
No. 80. BILL OF FARE. % 


FIRST COURSE. SECOND COURSE. 


Rice Soup, 


removed with a 2 
Two Wi ks. 
TURKEY AND TRUFFLES. ld Ducks 


' A raised Pie of Artichoke Bottoms 
Veal Olives. Mutton & Potatoes. Asp iaghe pp insauce. 


A Breast of Veal, : Apple Pie, 
ragouted. . with-Custard. 


Petit Patés Fillets of Mutton, 
of and Ragout Mellé. | French Beans. 
Chicken and Ham.| - cucumbers. ; 


Ribeef Dee Pia 


21) 


No. 80. BILL OF FARE. 
FIRST COURSE. 


RICE Soup.—See page 91. 

Turkey and Truffles.—See page 4. 
‘Breast of Veal, ragouted.—See page. 5. 

A Mutton and Potatoe Pie.—See page 35.. 

Veal Olives.—See page 3. 

Petit Patés.—See Appendix. 

Fillets of Mutton, and Cucumbers.—See page 48. 


Ribs of Beef.—See page 23. 
a 
SECOND COURSE. 


Wild Ducks.—See page 16. 
Apple Pie, with Custard.—See page 129. 
’ A Capon.—See page 149. 
© Artichoke Bottoms.—See page 50. 
_ Asparagus.—See page 7. 
Ragout Mellé. —See page 9. 
French Beans.—See page 9. 


1 oe oe le a a ot a a a a a et Oe ee ee ee ee ee i i el 


. March 21. 
No. 81. BILL OF FARE. 


FIRST COURSE. - SECOND COURSE. 


Soup and Boullie, —— 
ee Poulard, with Eggs 
Poul 4 . 
| “Set Oyster Fritters. | Sea Kail. 


Lamb Cutlets, 


with fine herbs. a la Duchesse. 


| Jelly. | 


Loin of Veal. 
‘| Currie of Rabbit, Grenadines, with Salsifie, Broiled 
with rice. asparagus peas. _ and sauce, Mushrooms. 
Chine of Mutton. Three Woodcocks. 


21z. . 


No. 81. BILL OF FARE. 
FIRST COURSE. 


SOUP and Bouille.—See page 30. 

Fish.—See Appendix. 

Poulard a la Duchesse.—See page 12. 

Lamb Cutlets, with fine Herbs.—See page 91. 

A Currie of Rabbit and Rice.—See page 16. 

Grenadines (see page 85) and Asparagus Peas. — See 
page 52. . ; 

Chine of Mutton.—See page 16. 


SECOND COURSE. 


Poulard, with Eggs. 


A Poulard with eggs is a young fat poulard, that has not 
begun to lay her eggs, the eggs are left in, or rather re- 
turned in after being drawn: observe the same directions as 
for roasting a capon: see page 149. 

Sea Kail.—See page 50. | 

Oyster Fritters—See page 194. 

_delly.—See page 31. 

Salsifie—See page 44.-. 

Broiled Mushrooms.—See page 66. 

Woodcocks.—See page 24. 


| Ge RB 


March 22. 


No. 82, BILL OF FARE.. 
FIRST COURSE. , SECOND COURSE. 
ee 


Spring Soup, 


removed with a Three Teal. 
HAM braised, and Greens. 


ong ae ae coat Fondues, in cases. | Asparagus. 
a iv . yy c . 
Neck ee ‘A Chantitie 
ant cr 

purée of potatoes. Rake. 
Rump of Veal, Calves’ Feet au : 
braised, glazed, Gratin, and th <a ate Truffles. 
and sorrel sauce. | Spanish sauce. ||“? ; 

Chump of Beef. Guinea Fowl. 


No. 82. BILL OF FARE. 
FIRST COURSE. 


SPRING Soup.—See page 204. 
- Ham braised.—See page 14. , 
Lamb’s Head a la Royal.—-See page 21. 
A boiled Fowl, and Oyster Sauce.— See page 22. _ 
_ Neck of Mutton, and a Purée of Potatoes:—See page 4. 


Calves Feet au Gratin, and Spanish Sauce. 


__ Dip the calves feet in egg, and roll them in bread crumbs . 
that has a few chopped shalots, thyme, and parsley, and a | 

little pepper and salt; do them twice over with the egg and | 
bread crumbs; the bread crumbs that they are rolled in the 
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second time should not have herbs with them; fry them in 
lard of a nice light brown: put them round the dish, and 
the sauce in the middle. For the Sauce.—See Appendix. . 
A Rump of Veal, braised, (seé page 68) and Sorrel Sauce. 
>See Appendix. . 
Roast Beef.—See page 7. 


ore ee [Gira 


‘SECOND COURSE. - 
Teal.—See page 9. 


A Guinea Fow!.—See page 183. 
Chantillie Cake.—See page 77. 
Asparagus.—See page 7. 
fondues.—See page 17. © 
Brocoli.—See page 18. 
‘Truffles in a Napkin.—See page 4. 
‘ \ 


ph 


March 28. 
No. 83. BILL OF FARE. 


FIRST, COURSE. _ $ECOND COURSE. 


Pea Soup, 
removed with a 


NECK of VEAL 4 la Beshemell. 


Six Pigeons, 


roasted. 


Breast of Lamb, Fillets of Sole | A Dressed Crab. | Asparagus. 
and spinage. a l'Italienne. 
Orange | Blane | Damson | — 
A Leg of Pork Tourte. | Mange. | Tourte. } 


Rimaulade of ; 


Blanquet of Fowl, 
Smelts. 


and mushrooms, 


| Civet of Hare. Sea Kail. | 


A Chine of Mutton. || Shoulder of Lamb. 


- 
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No. 83. BILL OF EARE. 
FIRST COURSE. 


PEA Soup.—See page 104. 

A Leg of Pork.—See page 179. 

Neck of Veal a la Beshemell.—See page 14. 

Fillets of Sole a l’Italienne.—See page 43. 

Breast of Lamb (see page 41) and Spinage.—See page 45. 
Blanquet of Fowl.—See page 72. 

A Civet of Hare.—See page 26. 

Chine of Mutton.—See page 16. 


SECOND COURSE. - 


Pigeons.—See page 166. 

Asparagus.—See page 7. 

Dressed Crab.—See page 78. 

Blanc Mange.—See page 65. 

Damson Tourte.—See page 55. 

Orange Tourte.—See Apricot Tourte, page 17. 
Sea Kail.—See page 50. 


Shoulder of Lamb.—See page 164. 
Rimaulade of Smelts. 


_ Turn the smelts round, put them into a stewpan, with 
about half a pint of water, a quartet of a pint of vinegar, a 
glass of sherry wine, a few blades of mace, about a dozen 
of shalots, a little whole white pepper, a little salt, and about 
six anchovies washed; set the stewpan on the fire, let it boil 
very slow for about ten minutes, thentake off the stewpan, 
and take the smelts out of it with a small slice; pour the 
liquor over them, and put them to cool; dish-the smelts 
when cold, strain the liquor over them: garnish with parsley 
or chopped aspic, ' : 
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March 24. 


No. 84. BILL OF-FARE. 


FIRST COURSE, SECOND COURSE. 


Soup dla Reine, maa Pe 
removed with a Four Plovers. 
LEG of LAMB, roasted, 


and Haricot Beans. 


Brocoli. Maccaroni. 
Compote of Pigeon. Beef Steaks. 
Brisket of Beef } | Apple Pie. | 


a la Tremblanc, 
with roots. 


Fillet of Salmon, / Lobster au Gratin. Fried Eggs. 


S =a 
Scorch Collops, and capers. - 


Loin of Veal. A Poulard, with Eggs. 


No. 84. BILL OF FARE. 


FIRST COURSE. 


SOUP 2 a la Reine—See page 2 

A Leg of Lamb, and Haricot Beans.—See page 37. : 
3eef Steaks.—See page 122, 

Compote of Pigeons.—See page 119. 

Scorch Collops. —See page 49. 

Beef Tremblanc, and Roots.—See page 13. 

Loin of Veal.—See page 49. 

Fillet of Salmon, and Capers.—See page 43. 
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a 


SECOND COURSE, 
Plover.—See page 55. 

Apple Pie.—Seé page 81. 

A Poulard, with Egos.—See page 222, 
Maccaroni.—See page 9. 
Brocoli.—See page 18. 

Lobster au Gratin.—See page 50, 
Fried Eggs.—See page 207. 


March 25. 
No. 85. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 


Eo 
——ia—— 


Soup a la Flamond, ? ; 
* @x onipes. 
; removed with a Siw 8 ‘i 
LOIN of VEAL a la BESHEMELL. || — 
‘win Rahhite } I, |\Erench Beans 2 la : 
Smali Ham braised, pk twa idl. Créme. ane Kail, 
and greens. arauiceotnals et hr ie oo ee ek Cees 
- || Ras berr | Blanc | Apricot 
A Turbot A Haunch Matelot of tite) 
and Smelts. | of Mutton, | Tench, &c. Tooste. | Mange. | Tourte. 


| 


Two Chickens a !a||Salsifie, with white 
Reine. sauce. 


Spinage, and 
croutons, 


Lamb Cutlets, 
with cucumbers, . 


Sirloin of Beef. A Guinea Fowl, larded. 


No.83. BILL OF FARE. 
FIRST COURSE. 


SOUP. a la Flamond.—See page 12 
Loin of Veal & la Beshemell.—See page 14. . 
Rabbit A la Duchesse, with Mushrooms.— ‘See page 12 
- Small Ham, braised.—See page 14. 


ee eee ee 


- 218 


Haunch of Mutton.—Sce page 219. 

Roast Beet.—See page 7. 

Matelot of Tench.—See page 76. 

Turbot and Smelts——See Appendix. 
Chickens a la Reine.—See page 42. 

Lamb Cutlets, and Cucumber.—See page 91. 


= 


SECOND COURSE. 


Snipes.—See page 24. ‘ 
Sea Kail.—See page 50. 

French Beans.—See page 9. 

Blane Mange.—See page 65. 

Apricot and Raspberry Tourtes. Fopee page 17. 
Spinage.—See page 45. 

Salsifie.—See page 44. 

A Guinea Fowl, larded.—See hes 183. 


Sl ee ee a ee ee ae ee ee ee ee ee ee ee a ee ee a ee ee ee a 


3 March 26. 
No. 86. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
¢ 


Soup Cressey, 
removed with a A Capon. 
SUCKING PIG. : 


Hashed Beef, and Broiled Fowl, and An Omelet. | Asparagus. 
broiled bones. mushrooms. 
| A Ratifie | 
A Souffle of | , 
A Fillet of Rice by Jelly, Pudding, 
Veal. Apple . and wine 
; ‘ sauce. 


Pork Cutlets, and || French Beans. Escaloped Oysters. 


Fillets of Turbot. 
rober sauce. 


A ‘Chine of M utton. - Shoulder of Lamb, 
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No. 86. BILL OF FARE. 


| “FIRST COURSE. 
SOUP Cressey.—See page 47. 


Sucking Pig.—See page 59. 7 
Broiled Fow], and Mushrooms.—See page 165. 


Hashed Beef, and Broiled Bones. 


Cut the fillet from the inside of a sirloin that has been 
roasted the day before, (if that should be all gone, cut 
the other part) into small collops; cut the bones into neat 
pieces, leave plenty of meat on, score, pepper, and salt the 
bones, put them in a tart-pan, and pour a little oiled butter 
over them; a little before they are wanted, put them in the 
oven to warm through, and then on the gridiron to brown; 
put the trimmings of the meat and bones into a stewpan, and 
two large onions sliced, a little vinegar, and about a pint of 
stock; set it on a stove to boil slow for an hour or better, 
then strain it, and skim the fat off; put about an ounce of 
butter into a stewpan, and set it on the fire to melt; then put 
-about a table spoonful of flour; stir it over the fire for a 
minute or two; then put in the liquor that the beef bones, 
&c. were boiled in, keep stirring it until it boils, then put a 
little ketchup in, strain it through a hair sieve, and put the 
beef to it; set it by the side of a stove to keep hot, it should 
not boil; season it with a little pepper and salt, if wanted; 
dish it, and put the broiled bones round the side. 

_ Fillet of Veal.—See page 138. 

Pork Cutlets, and Rober Sauce.—See page 137. — 

Fillets of Turbot.—See page 80. 

Chine of Mutton,—See page 16, © 


SECOND COURSE, 


A Capon,—See page 149, 

An Omelet.—See page 32. 
Asparagus.—See page 7. 
Jelly.—See page 31. | 
Shoulder of Lamb.—See page 164, 
-Ratifie Pudding.—See page 106. : 
A Souftie of Rice and Apples.—See page 106, 
Escaloped Oysters.—See page 23. | 

French Beans.—See page 9. 
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March 27. 
No. 87. BILL OF FARE. 


a 


; hi hilleacen COURSE. é | SECOND COURSE. 

| Soup ee ulien, 

) Two. Easterlings. 
removed with 

| BEEF. TREMBLANG, and Roots.. || 
Lainb’s Feet, and Semeis of Veal, relia janes bbe ala Trp. Asparagus. 
| asparagus peas. piquant sauce: 


Neck of Matton, 
and. endive. 


Rhenish ) Orange ) A Savoy 
| Cream. Jeliy. Cake.- 


Chicken, and Spinage, and Ragout of Cock’s 
Combs, and livers. 


mushrooms. ) ae ‘croutons. - 


Petit Patés of 
Veal and Ham. 


| A Frichssce Of *| 


Loin of Veal. oof Six Pigeons. 


No. 87. BILL OF FARE. 
|. FIRST COURSE. 


SOUP Julien.—See page 55. 

Beef Tremblanc, and Roots.—See page 1S. 

Neck of Mutton, roasted, (see page 124) and Endive. — 
See Appendix. 

Loin of Veal.—See page 49. 

Semels of Veal, and Piquant Sauce.—See page 92. 

Lambs Feet, and Asparagus Peas.—See page 52. 

Fricassee of Chicken ,» and Mushrooms.— See page 37. 

Petit Patés.—See Appendix. _ P 


. gar 


, SECOND. COURSE, - 


Fasterlings.—See page 32. 


Asparagus. 


See page 7.. 


Eggs a la Trip.—See page 39. 
Orange Jelly —See page 66. 
Ragout of Cocks’ Combs, &c.—See page 174. 
Savoy Cake.—See Appendix. 
Rhenish Cream.—See page 50. 
Spinage.—See page 45. 
Pigeons.—See page 166. 


SS a a ee a a a el ee a al af a ee ee a a ee ee ee ee ee ee 


No. 88. 


March 28. 


BILL OF FARE. 


FIRSY COURSE, 
SE 
Itahan Soup, 


removed with 
FISH. 
removed with a 


_ FILLET OF VEAL. 


Sweetbreads 
larded, and an 
emince. 


Leg of Lamb, and 
French beans. 


A Ham braised, 
and brown sauce. 


Fillet of Mutton, 
and a purée of - 
potatoes, 


Tenderonés of 
Veal, and truffles. 


Mock Turtle, 
removed with 
FISH, 
removed with a 


CHINE OF MUTTON. 


{Fillet of Pork, and! 


Carmel Basket of 
Lamb Cutlets, Pastry. 
glazed, and-sauce 
a la reine. 
Cauliilower, and 
beshemell. 


rober sauce. SSS er 
Artichoke Bottoms, 
fried in batter. 


Turkey and 
Truffles. 
Two Rabbits. 


Neck of Veal a la 


Escaloped 
Beshemell. 


Oysters. 


Three Breasts of 
Chickens, larded, 
and asparagus peas. 


French Beans. 


Orange Souffle. 


SECOND COURSE, 
cee 
Four Woodcocks. 


-~ 


Jelly 
au Marbre. 


Asparagus, . * 


Lobster au 
Gratin. 


Four Pigeons. 


ooo 


Sal $i fies 
fried in batter, 


Mushrooms,, 
with white sauge. 


A Wax Basket 
of Prawns. .. 


“A Capon. 


222 


No. 88. BILL OF FARE. 


FIRST COURSE. 


ITALIAN Soup.—See page 20. 
Fish.—See Appendix. 
Fillet of Veal.—See page 138. 


Lamb Cutlets glazed, and Sauce a la Reine. 


Melt some glaze on a soutiespan, lay the cutlets, and set 
. the soutiespan on the fire to simmer for a few minutes; then 

turn them, and leave them on a stove for about ten minutes ; 
when done, put the cutlets round the dish, and the sauce in 
the middle.—For Sauce, see Appendix. 

Sweetbreads larded, and an Emince.—See page 94. 

Fillet of Pork (see page 13) and Rober Sauce.—See Ap- 
pendix. | 

Leg of Lamb, roasted, (see page 37) and French Beans, = 
—See page 9. 

Turkey and Truffles —See page 4. 

Ham braised.—See page 14. 

Neck of Veal a la Beshemell.—See page 14. 

Fillet of Mutton (see page 22) and a Purée of Potatoes. —- 
See Appendix. , 

Chine of Mutton.—See page 16. 

Three Breasts of Chicken, larded, (see page 109) and 
Asparagus Peas.—See page 52. 

‘Tenderones of Veal and Truffles.—See page 12. 

Mock Turtle.—See page 22. 

Fish.—See Appendix, ~ 


omega - 


SECOND COURSE. 


W oodcocks.—See page 24. 
Pigeons.—See page 106. 

Rabbits.—See page 10. 

A Capon.—See page 149. 

Jélly Marbre._-See page 73. ? 
Carmel Basket of Pasiry.—See pene 
Wax Basket.—See Appendix. 
Asparagus.—See page 7. 
Caulitlower.—See page 1s. 


«| RRS 
Artichoke Bottoms, fried.—See page 61: 
Salsifie fried in Batter.—See page 61. - 
Lobster au Gratin.—See page 50. 
Escaloped Oysters.—See page 25. 
Mushrooms.—See page 17. 
French Beans.—See page 9. 
Orange Souffle.—See page 99. 


- March 29. 
No. 89. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
' i 
White Vermicelli Soup, 
. removed with a 


LOIN OF VEAL. 


Stx Snapes. 


Two Chickens, 
with cauliflower 
and beshemell. 


Salsifie, 


and brown sauce. Ham and Eggs. 


_ 


Mutton Cutlets 
Riblette. 


A ee of ate Fie, A Neck of on | gies 
eee byicte Pork, Tou Finks Apple Pie, 
larded, and Neat’s inate ourte, | ake. 
cucumbers, | Tongue. poe , 
« 
Beef Olives, and FS a i i F ondues, Beet Root, with 
Spanish sauce. tS turnips. 4 3 AA caste: vinegar sauce, 


A Chine of Mutton. A Hare. 


No. 89. BILL OF FARE. 
FIRST COURSE. 


VERMICELLI Soup.—See page 16. 
Loin of Veal.—See page.49. 

Chine of Mutton.—See page 16. 
Mutton Catlets Riblette.—See page 130. 


* 
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Chickens, with Cauliflower, &c. same as A la Reine.— 
See page 42. 

Neck of Pork, roasted.—See page 20. 

Chine of Lamb, larded, (see page 68) and Cucumbers.— 
See Appendix. . 

Two Ducklings braised, and Turnips.—See page 27. 

Beef Olives, and Spanish Sauce.—dee page 36. 


- Raised Pie, with a Neat’s Tongue. 


Raise a pie as nearly to the shape of a tongue as you can, 
lay some good force-meat (first made hot) at the bottom, 
cut a tongue that has been boiled in thin slices, and the 
root the same; lay a slice of tongue and a slice of the root | 
round the pie, and put force-meat in the middle; cover over 
the tongue, &c. with sheets of bacon, cover the pie in, and 
ornament it; it will take an hour or better to bake; the 
oven should not be very quick: when done, cut the top-off, 
pour the fat off, and put in some coulis; puta glass of Ma- 
deira in the coulis: dish it on a napkin. 


SECOND COURSE. 


Snipes.—See page 24. 
Ham and Eges.—See page 85. 
Salsifie—See page 44. 
Apple Pie.—See page 81. | | ‘ 
Savoy Cake.—See Appendix. | 
Raspberry Tourte.—See page 17. 
Beet Root.—See page 125. 
Fondues.— See page 17. 

. Hare.—See page 18. 
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March 30. 
No. 90. BILL OF FARE. 


SECOND COURSE. 


FIRST COURSE. 


Soup Santé, Two Chickens : one larded. 


removed with 


FISH. 
Ox Ramps; Four Pigeons ‘8 la Anchevy Toast. | Maccaroni. 
~ and cabbage. Crapaudine. } 
A Souffle of | Tartlets of | 
Rice and Aetty OTe 
Chine of pet | bid | Apricot. | 
Mutton. 


Petit Patés of A Dressed Crab. |} 


Asparagus. | 


A Haricot of 
Oysters. Mutton. 
Fillet of Veal. Two Rabbits. 


No. 90. BILL OF FARE. 
| FIRST COURSE. 
SOUP Santé.—See page 38. 
Fish.—See Appendix. 
Chine of Mutton.—See page 16. 
Pigeons a la Crapaudine.—See page 98. 
Ox Rumps and Cabbage.—See page 5. 
Haricot of Mutton.—See page 21. 
~ Petit Patés of Oysters.—See page 69. 
Fillet of Veal.—See page 138. 


eh LO are 


fa SECOND COURSE. 


Two Chickens: one larded.—See page 112. 

Jelly.—See page 31. 

Rabbits.—See page 10. 

Maccaroni.—See page 9. 

Anchovy Toast.-—See page 78. 

‘Tartlets.—See page 44. 

Dressed Crab.—See page 78, | 

_ Asparagus.—See page 7. 

A SoutHe of Rice and Apples.~—See page 10% 
Q , 
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March 31. 
No. 91. . BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Asparagus Soup, 
removed with a 


TURKEY AND CHESNUTS. 


A A a ee 


A Capon. 


Breast of Lamb, French Beans. 
grilled, and ravigot 
sauce. 


A Lobster. 


Capilotade of 
- Rabbit. 


Cake. 


A Chantillie | 


a |’Italienne. 


Breast of Veal | 


Rimalade of Spinage and 
1 t > d =3 ~ Ao] 
in elipendd ay Blanquet of Veal. Smelts, | Eggs. 
A Sirloin of Beef. Sex Pigeons. 


No.91. BILL OF FARE. 
FIRST COURSE?! ~. ee om 


ASPARAGUS Soup.—See page 157. 
Turkey and Chesnuts.—See page 30. 
Breast of Veal a l’Italienne.—See page 87. 
A Breast of Lamb, grilled, (see page 77) and Ravigot 
Sauce.—See Appendix. Ly te ¥5 
Capilotade of Rabbit, the same as Fowl.—See page 169. 
Blanquet of Veal.—See page 73. 
Pork Cutlets and Rober Sauce.—See page 137. 
Sirloin of Beef.—See-page 7. 
| et 
SECOND COURSE, 


A Capon.—See page 149. 

A. Lobster.—See page 382. 

French Beans.—See page 9. 
Chantillie Cake.—See page 77. 
Spinage and Eggs.—See page 45. 
Rimalade of Smelts——See page 215. 
Pigeons.—See page 166. 


td 


997° 
; Aprill. _. 
No. 92. BILL OF FARE. 


SECOND COURSE. 


Te eaienee <i ene 


FIRST COURSE. 


Ee — 


Soup a la Flamond, 
removed with a 


LEG of LAMB, boiled, 


Sex Snipes. 


Tourte. 


%. 
LOIN fried, and SPINAGE. 
Fricassee of ih ay Ham and Eggs. Asparagus. 
Chicken, and a ore = utton 
sweetbread, larded. 1¢s. 
‘ Pancakes, | Jelly. | Apple 
Neck of Pork. | | 


Calves Feet au a. Ragout of b 
Gratin, and Souties of Veal, Brocoli. Liver tie ; 
Spanish ele and mushrooms. é 
A Hare. 


Loin of Veal. 


No. 92. BILL OF FARE. 
FIRST COURSE. 
SOUP A la Flamond.—See page 12. 


Leg of Lamb boiled, Loin fried, &c.—See page 26. 
Small Mutton Pies.—See page 20. 
Fricassee of Chicken (see page 37) and Sweetbread larded. 
—See page 84. 
Neck of Pork.—See page 20. 
Souties of Veal, and Mushrooms,—See page 68. 
» Calves Feet au Gratin, and Spanish Sauce,—See page 
213. . 


Loin of Veal.—See page 49. r 


SECOND COURSE. 


Snipes.—See page 24. al 
dAsparagus.—See page 7. 

Ham and Eggs.—See page 85. i 
Jelly.—See page 31. * 


Apple Tourte. 


Sheet a tartpan with puff paste, put marmalade of apple, 
and cross-bar it. Biline 


Pancakes. - 


Boil a quart of milk and cream mixed, put a little cin- 
namon, and the peel of a lemon in it; let it boil gently — 
for an hour, then break six eggs into a bason, beat them up 
for five or six minutes, put about six table spoonsful of flour, 
and mix that very well with the eggs; then put in some fine 
moist, or sifted sugar, and then the milk and cream, first 
being strained, and put a glass of brandy; mix all well to-> 
gether, have a little clarified butter, or lard; make the pan 
hot, put a little butter in it, and give the pan a wipe out 
with a clean rubber; then put a little more butter; when the 
pan is hot, put in a large spoonful of the batter, turn it with 
your knife, have sifted sugar in a box of the same make as 
a dredging box, and dust the pancakes over as they are 
taken out of the pan. ; 

N.B. They should be sent up a few at a time, as when 
they get cold they become tough: send up Seville oranges 
and lemons on a plate. | 

Mr. Bailley, brazier, High Holborn, makes a pan for pan- 
cakes on a new principle, and of no use but for this purpose, 
or for an omelet, It is of small expense, and very useful 
in all families. ‘ 

Ragout of Cocks Combs.—See page 174. 

Brocoli.—See page 18. \ 

A Hare.—See page 18. 
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April 2. 
No. 93. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


eet 
Spring Soup, 
removed with a 


FILLET of VEAL a la DAUBE. 


Two Ducklings. 


el ee hick 1 li. Mushrooms, - 
Scorch Collops. [Pn Stee * Bigg a la Brocoli | ushrooms, 
Neck tiweice An Orange 
Pork. Tourte. 
Small Ham;’and Tenderones of Salsifie tried in Spinage and 
e vine Pines Veal, and batter. croutons, 
Srees mushrooms. 
Ribs of Beef. _ Six Snipes. 


No. 98. BILL OF FARE. 


FIRST COURSE, 


SPRING Soup. —See page 204. 

Fillet of Veal. a la Daube.—See page 20, 

Neck of Pork.—See page 20. 

Two Chickens a la Reine.—See page 42, 

Scorch Collops.—See page 49. 

Ham braised.—See page 14. 

Tenderones of Veal (see page 12) and Mushrooms See 
page 165. 

Roast Beef.—See page 7. 


: 


eel 
SECOND COURSE, 


Ducklings.—See page 17 
Mushrooms.—See page 17. 
Brocoli.—See page. 18. 

Orange Tourte.—See page 96, 
Spinage.—See page 45. 

Salsifie, fried in batter.—See page 61, 
Snipes.—See page 24, 


250 
| April 3. 
No. 94, BILL OF FARE. 


FIRST COURSE. _. SECOND COURSE. 
Rice Soup, with Chicken, Two Chicken 


s: one larded. 
removed with a 
LEG of PORK a la BOISSEAU. Sel pe La 
Apricot Tartlets. | 


Petit Patés of Asparagus, 


Sweetbread. 


Gaphotane of 
uckling. 


~ 


A Neck of Veal, 
roasted. 


Plovers’ Eggs. | 


—— - 


| 7 
Semeis, and sauce 


Haricot of me (j > ed } 
Mutton. poivrade. French Beans. Apple Fritters, 
A Chine of Mutton. Shoulder of Lamb. 


No. 94. BILL OF FARE. 
FIRST COURSE. 


RICE Soup, with Chicken.—sSee. page 136. 

Leg of Pork a la Boisseau.—See page 47. - 

Capitolade of Duckling, the same as Fowl.—See page 169. 

Petit. Patés.—See Appendix. 

Neck of Veal, roasted.—See page 37. 

Chine of Mutton.—See page 16. 

Semels (see page 92) and Sauce Poivrade.—See Appendix. 

Haricot of Mutton.—See page 21, 

> eee eee 
SECOND COURSE. 

‘Two Chickens.—See. page 112. 

Asparagus.—See page 7. 

Apricot Tartlets.—See page 23. 

French Beans.—See page 9. 

Apple Fritters.—See page 88. 

Shoulder of Lamb.—See page 164. 

Plovers Eggs. 

Boil them gently for ten minutes, put them in cold water, 
send them to table, either hot or cold, in a napkin; or, when 
cold, in a wax basket; or peel the shell off, and make them 
hot, and pour Italian sauce over them: garnish with croutons 


: 


- 
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- April. A. 
No. 95. BILL OF FARE. 
FIRST COURSE. SECOND COURSE. 
| nga — 
af . 
Soup Julien, ' 
e ae 
~ removed with a A Capon. 
WAM, braised, and Greens. ae 
Three larded . New Potatoes, with 
Sweetbreads, and |. Mutton Cutlets, Asparagus. beshemell. 
asparagus peas. ‘Riblette. hi 
| TH he Fas ae 
Three Chickens Jelly. 
a la Reine, 
a rr a rea ee ee Saeee st aed ee 
Breast of Lamb, 
Beef Kidneys, with rolled, cutlets Plovers’ Eggs. Truffles. 
sauce rayigat. larded, and sorrel 
' sauce. : 
; | Six Pigeons. 
Ribs of Beef. 


No. 95.. BILL OF FARE, 
FIRST COURSE. 

SOUP Julien.—See page 35. 

Ham braised.—See. page 14. 

Chickens a la Reine.—See page 42. 

Mutton Cutlets Riblette-—See page 130. 

Three Sweetbreads larded, and Asparagus Peas.—See 
page 171. | 
_ Breast of Lamb rolled, and Cutlets larded (see page 94) 
and Sorrel Sauce,—See Appendix, 


Beef Kidneys, 

Cut the kidneys in neat slices, (about the size of a semel 
of veal) put them in warm water to soak for two hours, 
change the water three or four times; then take the kid- 
neys and put them on a clean cloth to dry the water and 
juice from them ; put some clarified butter into a pan, and 
put the kidneys in, and fry them of a nice browa ; sexson 
each side with pepper and sait, put them round the dish, 
and ravigot sauce in the middle. 

~ Roast Beef.—See page 7. 


« 
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SECOND COURSE. 


A Capon.—See page 149. 
Asparagus.—See page 7. 
Truffles.—See page 6. 
Jelly.—See page 31. 


New Potatoes. 


Clean them, by putting a little salt on a cloth, and rub 
them well, in order to get the skin off; wash them, and 
put them into a stewpan that will just hold them; fill the 
stewpan with water, and put a little salt in the water; boil 
them until nearly done, then strain the water from the po-_ 
tatoes, cover them up close, set them by the side of the 
fire, and the steam will finish them: when wanted, put them 
on the dish, and beshemell over them, or in a napkin. 

Plovers Eges hot, and Italian Sauce over them.—See 
page 230. | 

Pigeons.—See page 166. 


April 5. 
No. 96. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


ee 

Pea Soup, 

removed with Two Ducklings. 
FISH. 


0 SSE 


Minced Lamb, Mz i. Apple Pie. 
© iy ta poi, Matelot of Tench. wae aay | PP x 


ne ee 


Leg of Lamb, and 
Haricot Beaus. 


Asparagus. | 


a 


oa Tripe fried in é 
Beef Steak Pie. baie aaa parsley. Damson Tourte. meat F 


Loin of Veal. ~~ |i. Two Rabbits. 
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No. 96. BILL OF FARE. 


FIRST COURSE. 


PEA Soup.—See page 104. 
Fish.—See Appendix. 
An Emince of Lamb, blade-bone broiled.—See page 185. 
Matelot of Tench.—See page 76. : 
_ Leg of Lamb (see page 37) and Haricot Beans,—See 
Appendix. : 
Beef Steak Pie.—See page 60. 
Loin of Veal.—-See page 49. 


Tripe fried mn Batter. 

Make the batter the same as directed in page 186. Cut 
the tripe in neat square pieces; have clean lard in a stewpan; 
when hot, put in the tripe, and fry it of a nice light brown; 
put.it round the dish, and fried parsley in the middle, 


SECOND COURSE. 


Two Ducklings.—See page 176. : 

Maccaroni.—See page 9. 

Asparagus.—See page 7. 

Damson Tourte.—sSee page 55. 

Rabbits.—See page 10. 

Poached Eggs on Toast.—See pas%S?. “ut the toast in 
‘round pieces with a paste cutier, ana pat tue egys on the 
poast. tt | 
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April 6. 
No. 97. BILL OF FARE. 


KIRST COURSE: SECOND COURSE. 
. Ne 
papas “eaek Ke , 
' UDP ANA Cutie ° 
Ae SAAR ner. A Guinea, Fowl, larded. 
removed witht 
FISH. 
Para BesisStbales.a ta —~||Fondues, in cases. | Asparagus. 
Beshemell. Bourgeois. 
Se eer meena 
Cederata | Chantillie Jel 
Fillet of Veal. Cream. Basket. | Eos 
Fillets of Mutton, Casserol of Rice, F 4 Bea Small Puddings, 
and cucumber. with Rabbit. . site iceachamnse with wine sauce. 
A Chine of Mutton. A Hare. 


No. 97. BILL OF FARE, 
FIRST COURSE. 


SOUP and Bouille.—See page 30. 

Fish.—See Appendix. 

Fillet of Veal.—See page 138. 

Beef Steaks a a la Bourgeois; plain broiled —See page 122, 
A Fowl ala Beshemell.—See page 112. 

A Casserol of Rice and Rabbit.—See page 98. 

Fillets of Mutton, and Cucumbers. na Aine page 48. 

Chine of Mutton pdt page 16. 


ro Ae 
SECOND COURSE, 


A Guinea Fowl,—See page 183. 

' Chantillie Basket.—See page 61. 
A Hare.—See page 18. 
Asparagus.—See page 7. 
Fondues.—see page 17, 
Jelly.—See page 31, 

Cederata Cream.—See page 33. 
Small Puddings.—See Appendix. 
French Beuns.—See page 9. 
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April 7 
No. 98. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Mock Turtle, 


removed witha — ~ Ste P igeons. 
HAUNCH of LAMB, larded, and 


Chervil Sauce. 


‘|Lobster au Gratin. Maccaront. 
A Mutton and Cutlets of Veal and: 
r Potatoe Pie, raised. Ham, &c. | 
5s Apricot Tourte. Spanish Fritters. 
5. aS fs EPS as DA SRO | Es ee el TA SPREE 2 ER oe BEN 
AWestphalia Ham,| |Fillet of Pork, and] 
nd spinage. : rober. 
oe tae ey Shoulder of Lamb. Two Rabbits. 
Neck of Veal Turkey, and § isis Shc aa RENT A 
a ja beshemell oyster sauce. Rice fritters, Apple Pie. 


Artichoke Bottoms, 


Voievent of | S Kail 
Civet of Hare. Chicken, and planeta with sauce. 
sweetbread. 


A Guinea Fowl, larded. 


Sirloin of Beef. 


No. 98. BILL OF FARE. 


FIRST COURSE, 


MOCK Turtle. 
Haunch of Lamb ner iat Chervil ene ce page 54. 
Veal and Ham Cutlets.—See page 189. 

Mutton and J’otatoe Pie.—See page 35. 

A ‘Turkey boiled, and Oyster Sauce.—See page sc 
Westphalia Ham, braised.—See page 14. 


A Volewent, with Chicken and Sweetbread. 


Bake a volevyent to ihe'size of the dish, puta fricassee of 
chicken, and a sweetbread cut in with it; the fricassee is 
made from a cold chicken, either boiled or roast ; if roast, 
take the skin off. 
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A Fillet of Pork (see page 13) and Rober Sauee.—See ~ 
Appendix. } 
Neck of Veal a la Beshemell.—See page 14. 
A Civet of Hare.—See page 26. 
Roast Beef.—See page 7. 


ee : 


SECOND COURSE. 
Pigeons.—See page 166. 
Maccaroni.—See page 9. ; 
Lobster au Gratin.—See page 50. 
Spanish Fritters—See page 89. 
Apricot Tourte.—See page 17. 
Rabbits.—See page 10. 
Shoulder of Lamb.--See page 164, 
Apple Pie.—See page 81. 
Rice Fritters—See page 77. 
Sea Kail.—See page 50. 
Artichoke Bottoms.—See page 44. 
A Guinea Fowl.—See page 183. 


PLL Y a a ae a a a oe a a a a a a ee a ee a ee a a 


April 8. 
No. 99. BILL OF FARE. 
FIRST COURSE. SECOND COURSE. 


Soup Julien, 


A Capon. 
removed with a ¥ 
FILLET OF VEAL. ( 4 
t ; Anchovy Toast. Spinage and 
S h Coll Petit Patés of Croutons. 
aly ae Oysters. 
Brisket of Beef, ; 
4 la Tremblanc, - Pancakes. 


with roots. 
i Compote of : 
Risoles of Poultry. Pigeons, Weriacn nite Broiled 
with mushrooms. onnares Mushrooms. 


. Chine of Mutton. A Hare. 


wy te 
4 
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' No.99. BILL OF FARE. 
FIRST COURSE, | 


SOUP Julien.—See page 161. 
Fillet of Veal_—See page 188. " 
Beef Tremblanc, and Roots.—See page 13. 
Risoles.—See page 47. - 

Scorch Collops.—See page 49. 

Petit Patés of Oysters.—See page 69. 
Compote of Pigeons.—See page 119. 
Chine of Mutton.—See page 16. 


ren PSLeee 
SECOND COURSE. 

A Capon.—See page 149. 
Pancakes.—See page 228. 
A Hare.—See page 18. 
Spinage and Croutons.—See page 45. 
Anchovy Toast.—See page 78. 
-Asparagus.—See page 7. - 


Broiled Mushrooms.—See page 66. 
RNR EE PS Lo ONE OO AER AD Mr 
April 9. 
No.'100. BILL OF FARE. 


FIRST COURSE... 


SECOND COURSE. 


i 


Two Chickens: one larded. 


Soup a la Reine, 
removed with a 


TURKEY, roasted. 


| Lamb’s Head, &c. 
a la Poivrade. 


Pork Cutlets, and 
mashed potatoes. 


Neck of Mutton 
boiled, & Turnips. 


Souties of Veal, 
and sauce hachis. | 


An Omelet. 


| French Beans. 


Fowl 


ala Beshemell. Cauliflower. 


| New Potatoes. 


Ribs of 


Beef. Two Rabbits. 


2 
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No. 100. BILL OF FARE. 
FIRST COURSE. | 
SOUP a la Reine.—See page 2. 
Neck of Mutton boiled.—See page 29. 
Turkey roasted.—See page 101. 
Roast Beef.—See page 7. 
Lamb’s Head.—See page 21. 
Pork Cutlets, and mashed Potatoes.—See page 94. 
A Souties of Veal.—See page 68. | 
A Fowl a la Beshemell.—See page 112. 
ed 
SECOND COURSE. - 

-Two Chickens: one larded.—See page 112. 
Apple Pie.—See page 81. 
Rabbits.—See page 10. 
An Omelet.—See page 32. 
French Beans.—See page 9. 
Cauliflower.—See page 18. 
New Potatoes.—See. page @32. 


April 10. 
No. 101. BILL OF FARE. 
FIRST COURSE. 


a 
Soup ala Flamond, 


removed with 
FISH. 


SECOND COURSE. 


—[—— 


A Guinea Fowl; larded. 


Sweetbreads 
larded, and sorrel 
sauce. 


Eggs a la Trip. Sea Kail. 


_ a@ la Duchesse. 


Poulet ._ | 


A Leg of Lamb, 
roasted, 


~ 


Cheesecakes. | 


Small Mutton 
Pies. 


Tenderones of 


Spinage and 
Veal, and truffles, 


croutons, 


Oysters 
fried in. batter. 


Loin of Veal. 


Ribs of Lamb. 


~ 


No: 101. BILL: OF FARE. 


FIRST COURSE, 


SOUP & la Flamond.—See page 12. 

Fish.—See Appendix. 

A Leg of Lamb, roasted,—See page 37, - 

loin of Veal.—See page 49. | | b. 

Poulet a la Duchesse.—See page 12. 

Sweetbreads larded, (see page 84) and Sorrel Sauce.—See 
Appendix. ; 

Tenderones of Veal, and Truffles.—See page 12. 

Small Mutton Pies.—See page 20. ¢ 


eK 


SECOND COURSE. 


A Guinea Fow].—See page 183. 

Sea Kail.—See page 50. 

Eggs a la Trip.— See page 39. 
Cheesecakes.—See page 32. 
Spinage.—See page 45. 

Oysters fried in batter.—See page 186. 


Ribs of Lamb. 


_- Cut off the scrag, and saw off the chine bones of the 
breast and neck ; saw the middle of the ribs, so as they will 
part when carved ; put skewers cross ways, and put the 
spit under the skewers; baste it well; it will take about 
fifteen or twenty minutes; baste it with butter a few mi- 
nutes before it is taken from the fire, and sprinkle salt and 
flour the last thing: put gravy in the dish, send mint sauce 
in a boat. , 


2740 
April 11. 
No. 102. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Soup, 


removed with a- 


Two Ducklings. 
HAUNCH OF MUTTON. . 


fan Se ES Re oe SRR ie ie ae 
Two Chickens | Pigeon Pie. Ragout Mellé. | Asparagus. 
a la reine. * 
Ham braised, Tell 
and sauce. J 

beer 

Casserol of Shoulder of Lamb 
Rice, boned, forced, French Beans. Mushrooms. 

with Rabbit. and sorrel sauce. 
Chump of Veal. | A Hare. 


—_ 
he f 


No. 102. . BILL OF FARE. 


FIRST COURSE. 


SOUP Santé.—See page 38. 
Haunch of Mutton.—See page 209. 
Pigeon Pie in a dish.—See page 130. 
A Ham braised.—See page 14. 
Chickens a la Reine.—See page 42. 


Roast Beef.—See page 7. a 


A Casserol of Rice, and Rabbits.—See, page 98. Only, 
use Rabbit instead of Giblets. ; 


Shoulder of Lamb hashed and broiled.—See page 185. 


Q4i 


SECOND COURSE, 
Two Ducklings.—See page 176. 
Asparagus.—See page 7.. | a 
Ragout Mellé.—See page 9, 
Jelly.—See page 31. 
Mushrooms.—See page 17. 
French Beans.—See page 9. 
A Hare.—See page 18. 


April 12. ; 
No. 103. BILL OF FARE. — 


SECOND COURSE, 


FIRST COURSE. 


A Otek Goose. 


Soup Santé, | 
A Wax Basket 


removed with 


| FISH, A Savoy Cake. of Prasrns: 
removed with a 
FILLET OF VEAL. 
Breast of Lamb Sturgeon, Broccli, ‘A 
and spinage. a Ja Broche. and brown sauce. wi aes 


Mushroom Fritters 
and cream, 


Loin of Pork, 
roasted. 


Capon, with a 
agout & truffles. 


Tartlets of Orange. 


‘A taieed Pie, Two Rabbits. Wild Duck. 


with maccaroni, 


A raised Pie, with 
Pigeons. 


Raspberry 
Peu d’Amours. 


a Cae: Rice Fritters. 
larded, 


and chervil sauce. 


Small Rump of 
Beet a la Daube, 
and cabbage. 


ee 
French Beans 


tite nel ala Creme, Sea Kail. 
Fillets of Salmon, Gre nadines | 
and Capers. as Cutlets, with 
asparagus peas. oF 
Wax Basket, A Chantillie 
A are ith Cray Fish. Basket, 
Mock Turtle, with Cray Fis as 


removed with a 
CHINE OF MUTTON. 


Two Guinea Fowls : one larded. 


Lo 


=~ 


BR 
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grits 


No.103. BILL OF FARE. 
FIRST. COURSE. © 


SOUP Santé.—See page 38... 

Fish.—See Appendix. 

A Fillet of Veal.—See page 138. 

Sturgeon a la Broche.—See Appendix. 

Breast of Lamb, and Spinage.—See page 197.. 

Loin of Pork, roasted.—See page 20. 

A Capon, with a Ragout and Truffles.—See page 4. 

A raised Maccaroni Pie.—See page 84. 

A raised Pie, with Pigeons.—See page 68. _ | 
A Chine of Lamb, larded, and Cheryil Sauce. — See _ 
page 68. , bi 

~ Rump of Beef a la Daube.—See page 36. 

Fillets of Salmon, and Capers.—See page 43. _. 


~ 


Grenadines, as Cutlets, and Asparagus Peas. 

_ Cut outa fricandeau, and trim it ready for larding ; then 
cut it into cutlets, lard them, and finish the same as grena-_ 
dines; put them round the dish, and the asparagus peas in 
the middle: garnish either with croutons or paste. — t 

Mock Turtle.—See page @2. ° | Poh, 
~ Fish.—See Appendix. 

Chine of Mutton.—See page 16. 


SECOND COURSE. 
Green Goose.—Sce page. 156. 
Savoy Cake.—See ‘Appendix. 
Wax Basket.—See Appendix. 
Asparagus.—See page 7. 
Brocoli.—See page 18. 

Sea Kail.—See page 50. © 

“French Beans.—sce page 9. 


~ 
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Mushroom Fritéers. 


Make batter the same way as for pancakes (see page 228), 

only make it. thicker, otherwise it will not stick to the 

mould, (the mould is made by Mr. Buhle, of St. Martin’s 
Lane) ; have some lard hot in a stewpan, have sweet oil in 
a tea-cup, or something of the same size, to dip the mould 

in; drain the oil from it, then dip it in the batter, and then 

immediately in the hot lard ; take it out as soon as the frit- 
‘ter becomes brown; lay them oa white kitchen paper, to 

soak the lard from them; fill the hollow part with custard, . 
made as directed in page 8 ; sift fine sugar over them, and 
hold a.salamander over to glaze the fritters: dish them on 
a napkin. ) 

Tartlets.—See page 44. 


4 


‘ — Peu @ Amours. 


Peu d’amours are made of puff paste cut out in what shape 
is thought proper ; put them on a baking sheet, brush them 
over with white of ege, siit a little fine sugar ever them, and 

- put them in the oven; when done; and cold, put any sweet- 
meat that is most convenient: dish them in the shape of q4 
pyramid... 

Wald Duck.—See page 16. 

Rabbits.—See page 10. . 

Chantillie Basket.—See page 61. | 

‘Two Guinea owls,—See page 183. . 


o 


244 
April 13. 
No. 104. BILL OF FARE. 


FIRST COURSE. 
SECOND COURSE. 


i 
ri urnip Soup, 
removed with a ’ 
BRISKET of BEEF a la Tremblanc, A Green Goose. 


*and Roots. 


Pigeons 
a la Crapaudine. 
\ 


Beef Steaks, ||Spinage and Eggs. A dressed Crab. 


Leg of Lamb, Apple Pie, 
roasted. with Custard. 
Civet of Hare. Matelot of Tench. || Fondues in cases. Sea Kail. 
Loin of Veal. Two Rabbits. 


No. 104. - BILL OF FARE. 


FIRST COURSE. 


TURNIP Soup,—See page 143. 

Beef Tremblanc.—See page 13. 

Beef Steaks.—See page 122. “ 
‘Leg of Lamb roasted.—See page 21. pope pa 
Matelot of Tench.—See page 76. | 

Civet of Hare.—See page 26. 

Loin of Veal roasted.—See page 49. 


iad 
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SECOND COURSE. 


Green Goose.—See page 156. 

Dressed Crab.—See page 78. , 

Spinage and Eggs.—See pagé 45. 

Sea Kail.—See page 50. 

Apple Pie, with Custard.—See page 129. 
Fondues.—See page 17. 

Rabbits.—See page 10. 


A pril 14. 
No. 105. BILL OF FARE. 


nD 


FIRST COURSE. ; 
SECOND COURSE. 


Soup ala Reine, 


removed with a 


TURKEY, CHESNUTS, AND Two Ducklings. 
SAUSAGES. ne 


White Collops. ak or Beane Brocoli, and sance. Asparagus. 


Fillets of Fowl : : 
larded, ree of ise Jelly. Apricot Tourte 
and mushrooms. i ae 
Loin of Veal _ | Westphalia Ham Sweetbreads Four 
a la Beshemell. braised, and sauce.|| « roasted. Pigeons. 
Neck of Mutton Fillets of Rabbit 
larded, Jarded, and Raspberry Tuurte. Rhenish Cream. 
and carrot peas. asparagus peas. 
. ~ 
7 ! y ¥ Ks =) ; 
Cutlets of Veal, Tenderones ot Srensislteaes, Sea Kail, 


and Ham. Lamb 4a la Poulet. 


Spring Soup, 
removed with a A Capon. 
SIRLOIN OF BEEK _ 


\ 
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No. 105. BILL OF FARE, 
FIRST COURSE. : 


SOUP ala Reine.—See page 2. 

Turkey and Chesnuts.—See page 36. 

Mutton Cutlets Riblette-—See page 130. 

White Collops.—See page 15. | | 

Fillet.of Beef 4 l Espagnole.—See page 29. 

Fillets of Fowl.—See page 63. : 
Westphalia Ham braised—See page 14. ~ 

Loin of Veal i la Beshemell.—See page 14. 

Fillets of Rabbits, and Asparagus Peas.—See page 64, 
Neck of Mutton larded, and Carrot Peas.—See page 27, 
Tenderones of Lamb.—See page 26. _ 

Cutlets of Veal and Ham.—See page 189. 

Spring Soup.—See page 204. — | 

Roast Beef.—See page 7. 


———=— EEE 
SECOND COURSE. 


Ducklings.—See page 176. 
Asparagus.—See page 7. __ 
Brocoli.—See page 18. 

Sea Kail.—See page 50. 
French Beans.—See page 9. 
Apricot Tourte.—See page 17. 
Jelly.—See page 31. © ! 


Sweetbreads roasted. 

Put the sweetbreads into a stewpan with cold water; put 
them on the fire to boil for a few minutes; then take them 
up and put them on a lark-spit, brush them over with egg, 
and put plenty of bread crumbs on the sweetbréads; dip 
them in egg again and put more bread crumbs over them ; 
then drop oiled butter on, and tie the sweetbreads ona Spit: 
they will take about half an hour to roast: make a toast, and 
put as many pieces of toast as there are sweetbreads, and of 
the same size ; put gravy and butter over the toast, and the 
sweetbreads on it. ag TE ee ) 
 Pigeons.—See page 166. are 
' Raspberry Tourte, the same as Apricot Tourte.—See p.17, 

Rhenish Cream,—See page 50..: 9 7 

French Beans.—See page 9. 


A Capon,—See page 149. 
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April 15. 
No. 106. BILL, OF FARE. 
FIRST COURSE. | SECOND COURSE. 


— Giblet Soup, A Pea Fowl, larded. 
removed with 


FISH, , : _ | | A Wax Basket of 
removed with a . Basket of Pastry. Prawns, 


TURKEY AND TRUFFLES. 


Fillet of Beef, 
larded, and Spanish 
sauce and onions. 


‘Lamb’s Heart, — 
sweetbreads larded, 
and endive. 


French Beans 
a la Créme. 


Asparagus. 


Lambs’ Feet, and 
asparagus peas. 
ae ee 


Tenderones of 
Veal, and truffles. 


Dressed Lobster. 


Small Omelets. 


» 


Fillet oi Veal . 


a la daube. 


‘Le EE 
Westphaha ‘iam 
braised, and sauce. 


Ragout Mellé. Mushrooms, 


Souties of Hare, 
with a purée of do. 


ASouties of KFow! 
aad truffles. 


Cederata Cream. Jelly au Marbre. 


‘Timball of Chicken, 
and maccaroni. 


Petit Patés at 
Sweetbread,Xc.&c. 


Two Ducklings. Four Woodcocks. 


Soup Santé, 
removed with Fish, 
removed witha 
rump of beef a la 
Mantua. 


‘ soup, 
removed with Fish, 
removed with a 
Chine of Lamb, and 
cucumber sauce. 


T 


= 


Orange Soutile. Blanc Mange. 


a 


Mushrooms. Ragout. 


Casserol ot Rice 
and rabbits. 


Chartreuse of Koots 
and sausages, 


Smali Omele's. Dressed Crab, 


——— 
Souties of Pheasant 


oa 


Souties of Soles. 


- Tbree Chickens 
F 
a la Reine. 


Fillet of Mutton, 
and. French beans. 


French Beans 


Asparagus. a la. Grbene 
Calves’ Ears torced, Lamb Cutiets, 
-| and an emince de glazed, and white ||-————--—_____ RS SESE wd 
poulard. Italian sauce. A Wax Basket of A Basket of 
Crayfish. Pastry. 
Fricandeau, Fillets of Fowl : 
and larded, A Goose. 
sorrel, and mushrooms, 


Two Removes for top and bottom. 
.. Two ditto for the Flanks. > _ 


White Soup, 
* removed with 
FISH, 
: removed with a 
CHINE OF MUTTON. 


Ratitie Pudding. 
Fondue in a Case, 
A Ginger Sonffle. 
A Genoa Toast. 
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No. 106. BILL OF FARE. 


FIRST COURSE. 


GIBLET Soup.—See page 6. 

Fish.-—See Appendix. 

Turkey, and ‘l'rufties.—See page 4. 

Fillet of Beef larded, &c.-—See page 29. 

‘Lamb’s Heart, Sweetbreads larded, (see page 64;) and. 
Endive.—Sce Appendix. . } 

Lambs’ Feet, and’ Asparagus Peas.—Scee page 52. 

Tenderones of Veal and Truffles.—See paze 12. 

Souties of Hare, with a Purée of ditto.—See page 52. 

A Souties of Fowl, and Trufles.—See page 84. 

Timball of Chicken, and Maccaroni.—See page 59. 

Petit Patés.—See Appendix, ; 

Soup Santé.—See page 38. | 

Fish.—See Appendix. 

Rump of Beef a la Mantua.—See page 60. 

Chine of Lamb, and Cucumber Sauce.—See page 68, 

‘Fillet of Veal a la Daube.—See page 20. 

Westphalia Ham, braised.—See page 14. 

A Casserol of Rice and Rabbit.—See page 98, 


Chartreuse of Roots and Sausages, anda Ragout Mellé. 


-Boil about a dozen carrots, and put them in cold water ; 
peel them and make them all of a thickness, then cut them 
into slices of about half an inch thick: get two pounds of 
sausages, and boil them on a very slow fire, prick them with 
a fork to hinder them from bursting; when the sausages are 
done and cold, cut them the same as the carrots, sheet a 
_sayoy cake mould (of the size of the dish that the chartreuse 

is to go on) with sheets of fat bacon, put earrots round the 
edge of the bottom of the mould, then sausages inside the 
carrots, and so on till the bottom is quite covered ; then lay 
the sides, beginning at the bottom and come up to the top, 
not straight, but oblong; first a line of carrots, then a line 
of sausages, until the sides are covered ; then brush the in- 
side well with egg, to bind the carrot and sausages together, 
put a thin layer of forced meat at the bottom of the mould, 
and the same round the sides; put in the ragout, and cover 
it with paste, and egg it well; put the mould into,a stéwpan 
of hot water, let the water come half way up the mould, put 
the stewpan in the oven for an hour and a half; turn the 


Cae 


a 
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chartreuse out, and take the bacon from the top and sides ; 
soak the fat that comes from the ¢ghartreuse (on the dish) with 
a clean cloth, put a little beshemell round the chartrense ; 
garnish the top with a few carrot roses, turnips, &c. 
. A Souties of Soie.—See page 49. 

A Souties of Pheasant.—See page 54. 

Chickens a la Reine See page 42. 

A Fillet of Mutton, and French Beans.—See page 22. 

Lamb Cutlets glazed, and [talian Sauce.—See page 229. 
_ Calves’ Ears forced (see page 55) and an Emince.—See 

page 84. ; 

Fillets of Fowl larded, and Mushrooms.—See page 63. 

A Fricandeau (see page 28) and Sorrel Sauce. — See Ap- 
enclix. | | 7 
_.White Soup.—See Appendix. 

Chine of Mutton.—See page 16. 


SECOND COURSE. 


Pea Fowl] larded.—See page 150. 
W oodcocks.—See page 24. 
Ducklings.—See page 176. 
Green Goose.—See page 156. 
Basket of Pastry.—See page 23. 
Wax Basket.—See Appendix. 
Jelly Marbre.—See page 73. } 
Blanc Mange.—See page'65. 
Cederata Cream.—See page 33. 
Orange Souftle.—See page 99. 
Asparagus.—See page 7. 
French Beans.—See page 9. 
Dressed Lobster.—See page 78. 


Small Omelets. 


Mix the omelet the same as page 32, fry them in about 
fourteen or sixteen parts; put them round the dish, and a 
little sauce tourney in the middle. 

Mushrooms.—See page 17. 

Ragout Mellé.—See page 9. 

Ratifie Pudding.—See page 106. 

Fondue in a case.—See page 17. 

Ginger Souffle.-—See page 105.: 

Genoa Toast.—See Appendix. 


0 
its OS MRL AO: 
No. 107. | BLL ‘OF FARE. 


4 


Soup Cressey, 


_ removed witha _ P egeons. 
LEG OF PORK 4 Ja Boisseau. 
Mutton Cutlets Blanquet of Turkey! a richoke B it »i tai 
Riblette. and Truffles, | rticheke Holtems. Sea Kail, 
Neck of Veal | j : 
é ja beshemell. | Apple Pie. 
Souties of Rabbit, Salmie of | Salsifie, 
and mushrooms. Woodcocks, |) with white sauce. Macceroni. 


3) Ribs of Beef. Ao A Hare. 


No. 107. BILL OF FARE. 


FIRST COURSE. 


SOUP Cressey —See page 47. 
Leg of Pork a la Boisseau.—Scee page 47. 
: Muiton Cutlets Riblette.—See page 130. ; 
cosa ny of Turkey and Trufiles, the,same as a Blanquet 
of Fowl.—See page 48. 
Neck of Veal a la Beshemell ede page 14. 
Salmie of Woodcocks.—-See. page 87. 


Souties of Rabbit and Mushrooms. | ~ 


Cut the back and legs into collops, and-follow the diree- 
tions. given for a souties of fowl, see page 84. 
Ribs of Beef—See page 3. 


3) 
4 


@51. 


Z - SECOND COURSE. 


Pigeons —See page 166. 

Sea Kail.—See page 50. 
Artichoke Bottoms.—See page 44. 
Apple Pie.—See page 81. 
Maccaroni.—See page 9. 
Salsifie.—See page 44. 

A Hare.—See page 18. 


April Whew ice 
No. 108. BILL OF FARE. 


FIRST COURSE. 


eae ¥ 


SECOND COURSE. 


Carrot. Soup, 


removed with a 


LEG of LAMB, boiled, .. Guinea Fowl, larded. 
LOIN, fried, and Spinage. 


Haricot ere of Poached Eggs Spinage and 
of Miata: ere and Ham. Croutons. 
breast larded. 

1 ‘Jelly. Damson Tourte. 
A Turbot and Matelot.of Carp, ani 
Fillets of Sole fried. &c. &c. - 
4 Orange Tourte. Blane Mante. 
.»{Sweetbreadslarded| | Pigs’ Feet broiled 
cand . Grae, a Brocoli 
4 ears shreded, an E ’ 
sorrel sauce. dilute Secoeet with brown sauce. Ragout. 


Loin of Veal. Two Rabbits. 


P52: 4 


No. 108. BILL OF FARE. 


FIRST COURSE. 


CARROT Soup.—See page 142. | 

Leg of Lamb boiled, &c.—See page 26. 

Haricot of Mutton.—See page 21. 

Fricassee of Chicken (see page 37) and Breast larded.— 
see e page 109. ; 

Lurbot, and Fillets of Sole fried.—See Appendix. 


Matelot of Carp: 


Bone the carp, and observe the same rule_as for tench: 
sce page 76. Boil the bones with onions, sweet herbs, a 
pint of stock, and a pint of red wine, for two hours ; then 
strain the liquor from the bones, and put it to the carp: let 
it simmer for half an hour, then puta bit of butter into a 
small stewpan; when melted, put as much flour as will thicken 
the sauce; then put the liquor that the carp has been stewed 
in, let it boil for a few minutes, keep stirring it all the time 
it is on the fire; season it with cayenne pepper, alittle lemon 
or orange juice, anchovy essence, and a very little sugar : 

earnish with: croutons, 

N.B. [f for meagre, use no stock. 

Pigs’ Feet and Ears.—See page 35. 

Sweetbreads larded.—See page 94. 

Loin of Veal.—See page 49. 


SECOND COURSE, 


A Guinea Fowl.—See page 183. 
Spinage.—-See page 4d, 

Poached Eggs and Ham.—See page 85. 
Damson Tourte.—See page 55. 

Blanc Mange.—See page 65. 

Orange ‘l'ourte.—See page 18. 

Ragout Mellé.—See page 9. 
Brocoli.—See page 18. 

Jelly..—See page 31. 

Rabbits.—See page 10. 


No. 109. BILL OF FARE. 


Crockets. 


Chump ot Veal 
datibed, braised,' 
and French beans. 


Matelot oi dench. 


A Fricandeau, 
and sorrel sauce. 


; Two Necks of 
Lamb a la Chevaus 
de Frize. 


Ham braised, and 
sauce. 


Mock Turtle, 
removed with a 
raised French Pie. 


' |Three boiled Fowls, 
and celery sauce. 


Turkey 
and Truties. 


A Hare, boned, 
rolled, forced, and 
larded,with a purré. 


‘| Four large Perch, 
plain boiled, 


_| Sheep’s Ramps ' 
forced, & kidneys. 


-|Small Mutton Pies. 
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April 18. 


FIRST TABLE. . 
Hor the Officers of the Inckford Hundred Volunteers, Marquis 
of Buckingham, Colonel, 


FIRST COURSE. | 
‘Mock Turtle, | 
. 
| 


removed with a 


LOIN OF VEAL. 


Petit Patés. 


‘Ox Rumps, and ~ 


roots. 


Pike bak’d & lore’d., 


Neck ot Muiton 
larded,&Xcarrot peas 


——_-—_ 


A Sucking Pig. 


Three boiled Fowls, 
and oyster sauce. 


Mock Turtle, 
removed witha 
raised pigeon pie. 


A Rump of Beef 
a la Mantua. 


Fillet of Veal 
ala beshemell. 


Shoulder of Lamb, 
forced and larded, 
and sorrel sauce. 


Matelot ot Carp 
and eels. 


Bout Saigneux, 
and sauce hachis. 


Risoles. 


Mock Turtle, 
‘removed with a . 


_ SIRLOIN OF BEEF. 


SECOND COURSE. 


A Green Goose. 


Blane Mange. 


ma ee SL. Bene 
Dutch Salad. 


French Beans. 


———— 


Gooseberry Pie. 


Ragout. 


Lobster. 


{Mushroom Fritters, 


with custard. 


Two Rabbits. 


Rice Fritters, 
glazed. 


Prawns. 
Mushrooms broiled 


Apple Pie. 


Asparagus. 


Plovers Eggs. 
Spee ss at ae AS 


Orange Jelly. 


Pea Fowl. 


Jelly. 


Plovers Eggs. 


Asparagus. 


Apple Pie, _ 


Mushrooms. 


Cray Fish. 


Rice Fritters, 
glazed. 


Two Chickens, 
one larded. 


Mushroom Fritters, 
with custerd. 


Crab picked. 


Ragout Mellé. 


Gooseberry Pie. 


French Beans. 


Dutch Salad. 


| Khenish Cream. 


O54 


SECOND TABLE. 


FIRST COURSE. 
~ Mock Furtle, 


removed with a 


CHINE OF MUTTON. 


ene  a 


Lamb Cutlets, and 


Pigeon Pie. cucumbers. 


Three boiled 
Chickens, and 
celery sauce. 


Neck of Pork 
roasted. 


Four Perch, plain 


boiled. -A Pike baked. 


Round of Beef, 
and greens, 
—_—_ 


Stewed Carp and 
Eels, 


Loin of Veal. 


Stewed Tench. 


— 


Leg of Lamb | 
boiled, Loin fried, 


Ham and Greens. 
and spinage. ; 


Semels with 
poivrade sauce. | 


Mock Turtle, 
removed with 


RIBS OF BEEF. 


~~ 


Blane Mange. 


Gooseberry Pie. 


~ SECOND COURSE. 


A Goose. 


oe 


Brocoli. - |=} Asparagus. 


Ragout, Mushrooms, 


_Ttabbits. 


Pigeons. 


Orange Jelly. | | Cederata Cream. | 
Asparagus. | French Beans. 


A Capon, 


Sixteen Tables for Sixty People each. 


30 -pieces-of boiled beef, to consist of 


rounds, briskets, &c. 


30 pieces of roast beef, 15 ribs, and 15 


sitloins. 


$0 legs and shoulders of mutton. - 


60 dishes of ‘vegetables, 
69 plumb puddings. 
30 meat pies. 

| 60 salads, 


One Table fur Oné"Hundred. 


6 pieces of boiled beef, 6 pieces of Toast beef, 6 joints of roast mutton, 6 meat 
} pies, 24 dishes of vegetables, 12 plumb puddings, 24 salads. coy: 


N. B. 


All the meat was cold. 


This Dinner.gas for 700:0f the Inckford Hundred Volunteers, * 
given by their Colonel, the Marquis of Buckingham; who, on 
the same Day, presented them with two Stands of Colours. | 


‘ ” Ts eee 


eee mete tnt ly etn ing annie on--< + 
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No. 109. BILL OF FARE. 
FIRST COURSE. 


. MOCK Turtle—See page 22. 

Loin of Veal.—See page 49. 

Petit Patés—See Appendix. 

Crockets:—See page 49. 

ng Rumps (sce page 5) and Haricot: Sega unfler Ap- 

pendix. 

Chump of Veal braised (see page 68) iid French Beans 
~See page 9. 

Matelot of Tench —See page 76. 


“A Pike baked. 


Turn the pike round, fasten it with a skewer, make some 
common stuffing the same as for a fillet of veal, put it in 
the belly and sew it up with packthread; then egg it over 
with a brush and put bread crumbs over it; then drop oiled 
butter over it with a paste-brush, slice a few onions, and put 
them in the dish the pike is to be baked in: put a faggot of 
sweet herbs, and a few bay leaves, a little marjorum, and a 
sprig of basil, a pint of stock, and half a pint of sherty ; 
put it in the oven so as to have it done half an hour 
before it is wanted’; strain the liquor from the pike, and 
skim the fat from it;.put about an ounce of butter into a 
stewpan, and set it on the fire to melt; when melted, put as 
much flour as will dry it up, stit it over the fire with a 
wooden spoon, then put in the liquor the pike was done in; 
set it on the fire, keep stirring it until it boils; let it boil for 
a few minutes, (put in a little essence of anchovy), then 
strain it through a tammy; put it into a stewpan to keep hot . 
until wanted ; squeeze half a lemon in it before‘it is sent to 
table; put the pike on the dish, a little of the sauce round 

“it, ! and the rest in a boat; remember to take the packthread 
out, and likewise the skewer : put some picked parsley in | 
the middle of the pike to give it a neat look. 

‘Neck of Mutton lar ded, and Carrot Peas._See page @7. 

Fricandeau Sh page 98) and Sorrel Sauce aig 7 Ap- 

vendix. | 

Sucking Pig.—See page 59: | 

Two Necks of Lamb a la Chevaux de Frize. ee aise 48. 

Boiled £ owls: an) page 13) and ey ster Satrce. See 
page <2. y Vy HB OV VOULLS 30 
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Ham braised.—See page 14. 
Raised Pigeon Pie.—See page 68. 
Raised Pie & la . Hrangois. —See page 38. 
Rump of Beef a la Mantua.—See page 60. 
Fillet of Veal 4 la Beshemell.—See page 84. 
Turkey and Trufiles.—See page 4. ~ 
Shoulder of Lamb forced and larded .—See page 27. 
Matclot of Eels.—See page 30. 


? 


Four large Perch plain boiled. 


Put them on in cold water; when the water comes to: a 
boil, put in a little cold water, and set them by the side of the 
fire for a few minutes, put a handful of salt in the water: 
send anchovy sauce in a boat. 

Bout Saigneux and Sauce Hachis.—See page 196. 

Sheeps’ Rumps and Kidneys.—See page 37. 

Risoles.—See page 47. 

Small Mutton Pies —See page 20. 

Roast Béef.—See page 7. 


re ea 


SECOND COURSE. 


Green Goose.—See page 156. 
Jelly.—See page 31. 

Blanc Mange.—See page 65. 
Rhenish Cream.—Sce page 50. , 
Orange Jelly.—See page 66. 

Rice Ffitters.-—See page 77. 
Mushroom Fritters.—See page 243. 
Apple Pie.—See page 81. 
Gooseberry Pie.—See page 159. 
Plovers’ iggs.—See page 230. 


Dutch Salad. 


Take the fish out of four lobsters as whole as possible ; 

cut up four cos lettuces, (use none of the green leaves) mix 
the sauce in the foJlowing manner: bruise the yelks of four 
eggs that are boiled hard, soften them with water, a table 
spoonful will be sufficient; when the eggs are very ‘fine, put 
a small table spoonful of mustard, mix it well with the eggs; 
then about a quarter of a pint of salad oil, mix that, so that 
it is not perceived in the mixture; then put a little vinegar, 
and a spoonful of tarragon vinegar, a spoonful of the essence 
of anchovy, re a little pepper and salt; cut the lobster in 
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in thin slices, and mix it with the salad ; put it on the dishes, 
and put the sauce over the salads: garnish with beet root, 
hard eggs, and Spanish onions, &c. It should be dished up 
in a pyramidical form. | 


Crayfish and Prawns. 


Dish them neat and high: garnish with parsley. 
Broiled Mushrooms.—See page 66. 

‘Two Chickens roast.—See page 112. 
Two Rabbits.—See page 10. 

French Beans.—See page 9. 

Pea Fewl.—See page 150. 


She 


| First Course to the Sreconn Taste of No. 109. Bill of Fare. 


MOCK Turtle.—See page 22. 
Chine of Mutton.—See page 16. 
Roast Beef.—See page 7. : 
Lamb Cutlets (see page 91) and Cucumber Sauce.—See 
Appendix. Mice é no ined aa a 
Pigeon Pie in a Dish.—See page 130. 
_ Two boiled Chickens, and Celery Sauce,—See page 13. 
Neck of Pork roasted.—See page 20. 
A Pike baked.—See page 255. 
Perch plain boiled.—Sce page 256. 
Loin of Veal.—See page 49. 
Stewed Carp.—See page 252. 


Round of Beef, and Greens. 


Skewer a round of beef very tight, and put a fillet round 
it; put it in to boil for four hours, or longer, (but that de- 
pends on the size); it should be rather over than under done, 
for, if it is under done, it does not eat so well when cold: the . 
beef should be ten days or a fortnight in salt. 

Stewed Tench.—-See page 76. . 


Ham and Greens. 


Boil the ham three hours in the copper with the beef, skin 
and glaze it. 

Leg of Lamb boiled, Loin fried, &e.—See page 26. 

Semels of Veal, and Poivrade Sauce.—See page 92. 


Ss 
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Beef Steak Pie in a Dish. 

Cut the beef steaks from the rump, rather thinner ard 
smaller than for broiling; mix pepper and salt, chopped 
parsley, thyme, and shalot; lay the beef steaks in the dish, 
first put a little of the seasoning on the bottom of the dish, 
then put in as much steak as will cover the bottom of the 
dish, sprinkle some of. the seasoning over the steaks, and 
put a little stock; then put another layer of steaks, season 
them, and put a little stock, and so on until all the beef 
steaks are in the dish; put puff paste round the edge of the 
dish, have a dish the same size of the one as the beef steaks 
are in, and cut the top out by it; brush it over with egg, 
put it in a quick oven; as soon as the paste begins to colour, 
cover it over with a few sheets of paper; an hour will bake 
it; put a little more gravy in it when it is taken out of the 
oven, if wanted. : 


WN 


Second Course to the Szconv Taxis of No. 109. Bill of Fare, . 


GOOSE.—See page 156. 
Pigeons.—See page 166. 
Rabbits.—See page 10. 
A Capon.—See page 149. 
Asparagus.—See page 7. 
Brocoli.—See page 18. 
French Beans.—See page 9. 
s\sparagus.—See page 7. 
Jelly.—See page 31. 
Blanc Mange.—See page 65. 
Orange Jelly.—See page 66. 
Cederata Cream:—See page 35.. 
Mushrooms.—See page 17. 
“ Ragout.—See page 9. 
Apple Pie.—See page 81. 
Gooseberry Pie.—See page 159. 
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April 19. 
No. 110, BILL OF FARES 


FIRST COURSE. | SECOND COURSE. 


Potage a la Flamond, 
' removed with 


A Poulard, with Eggs. . 
FISH. 7 


ee a eo on 


Ne.k of Veal. 


Shoulder of Lamb Pancakes. Escaloped Oysters. 
Matelct of Eel. minced and 
broiled. 
Apatite! ns 


Fricassee of 


Anchovy T 
Chicken, nchovy Toasts. 


Damson Tourte, 


Wea 
poaeeeee E 


( | Stewed Tench. 


A Chine of Mutton. Pour Pigeons. 


No. 110. BILL OF FARE. 
FIRST COURSE. - 


POTAGE 4 la Flamond.—See page 12. 

Fish.—See Appendix. | 

Shoulder of Lamb minced and broiled.—See page 185, 
Matelot of Eel.—See page 30. 

Neck of Veal, roasted.—ee page 129. 

Stewed Tench.—See page 76. 
Fricassee.of Chicken.—See page 37. 

Chine of Mutton.—See page 16. 


ee 


SECOND ‘COURSE. 


A Poulard with Eggs.—See age § 212 
Asparagus.—See page 7. 
Pancakes.—See page 228. 
Escaloped Oysters,—See page 23. 
Anchovy Toast.—See page 78. 
Damson Tourte.—See page 55. 
Pigeons.—See page 166. 
: | sg 
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| April 20. : 
No, 111. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
Soup Cressey, 
removed with 


FISH.. 


Two Ducklings, 


Petit Patés of Beef Steaks, with peas French Beans 
Sweetbreads, Oysters. : 
/ 
Neck. of Pork. Apple Pie. 
ck f , ‘Calves Feet au Brocoli and Fondues in 
ricassee of Rabbit Gratin, with brown sauce. gp CaSES. 
and onions. Spanish sauce. | 


pee of Veal,’ A Guinea Fowl. 


No. 111. BILL OF FARE. 
FIRST COURSE. 


SOUP, Cressey.—See page 47. 

Fish.—See Appendix, 

Beef Steaks.—See page 122. 

Petit P&atés——See Appendix. 

Neck of Pork.—See page 20., 

Loin of Veal.—See page 49. 

Calves Feet au Gratim, and Spanish Sauce.~-See page 213. 
Fricassee of Rabbits and Onions.—Sece page 69, 


RS arene 

SECOND COURSE. 
Ducklings.—See page 176. 
Lobster.—See page 32. 
French Beans.—See page 9. ’ 
“Apple Pie.—See page 81. 
Fondues.—See page 17. 
Brocoli.—See page 18. . 
A Guinea Fowl. See page 183. - 


No. 112. 


Pigeon Pie. 


Neck of Mutton 
boiled, and turnips. 


Tongue and greens. 


A Capilotade of 
Ducklings. 


Sirloin of Beef. 
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April 21. 


FIRST COURSE. 
aes pre 
Soup Julien, 


removed with a 
FILLET OF VEAL. 
\ 


Mutton Cutlets 
and cucumber. 


Two Chickens 4a la 
Reine. 


A Leg of Lamb 


roasted. 


Petit Patés of 
Oysters, 


Ragout Meilé. - 


BILL OF FARE. 


SECOND COURSE. 


A Capon. 


Brocoli, with Mushrooms | 
brown sauce. broiled. 


Small Pastry. Rhenish Cream. 


Four Pigeons. 'Sweetbread roasted 
Apple Tourte. 


Orange Jeily. 


Asparagus. 


A Green Goose. 


No. 112. BILL OF FARE, 


FIRST COURSE. ; 


SOUP Julien.—See page 161. 
Pigeon Pie ina Dish.—See page 130. 
Mutton Cutlets, and Cucumber.—See page 9]. 
Chickens a la Reine.—See page 42. . 
Neck of Mutton boiled, and Turnips.—See page 29, 
Leg of Lamb, roasted.—See page 21. | 
Tongue and Greens.—See page 55. 
Petit Patés of Oysters.—See page 69. 


Capilotade of Ducklin 


Roast Beef.—See page 7. 


gs.—See page 109, 
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SECOND COURSE, 


~A-Capon.+—See page 149. 
Mushrooms broiled.—-See page 66. _ 
Brocoli.—See page 18. 

_ Khenish Cream.-—Sée page 50. 
" Small Pastry.—See page 23. 
_ Pigeons roasted.—See page 166. 

. Sweetbread roasted.—See. page 246. 
Apple Tourte.—See page 228. . 
Asparagus.—See page 7. 

Ragout Mellé.—See page 9. 
Green Goose.—See page 156. 


=- 


April 22. 
No. 113. BILL OF FARE. 


FIRST. COURSE. SECOND COURSE. 
— 
M utton and Broth, with Roots, | A Foul. 


~ removed with a 


TURKEY ROASTED. 


Spinage and. Artichoke Bottoms, 


7% f . Breast of Lamb croutons, fried in batter. 
ae ia Lifer ia grilled, and piquant 
acon, fried. sauce. 
Gooseberry 
A-Loin of _ Pie. 


Pork. ; 


Rear Fis - 
Minced and broiled’ Celery stewed 
Fowl. 


Haricet of 
Beef. 


Maccaroni. | 


Loin of Veal. Shoulder of Lamb. + 


re 
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No. 118. BILL OF FARE. 
| FIRST COURSE. 

MUTTON and Broth, with Roots.—See page 119. 

Turkey roasted.—See page 101. 

Breast of Lamb grilled. (see page 41) and Piquant Sauce. 
—See Appendix. | . 
_ Calves Liver and Bacon.—See page 127. 

Loin of Pork.—See page 20. 

Minced and broiled Fowl.—See page 123. 


Haricot of Beef.—See page 144. 
Loin of Veal.—See page 49. 


a RIS EE ae 


SECOND COURSE. 


A Roast Fowl.—See page 112. 
Artichoke Bottoms, fried.—See page 50. 
Spinage and Croutons.—See page 45. 
Gooseberry Pie.—See page 159. 

Stewed Celery.—See page 141. 
Maccaroni.—See page 9. 


Shoulder of Lamb.—See page 164. 
April 23. 
No. 114. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 
ae Far 
Italian Soup, 


removed with a 
LEG OF LAMB boiled, LOIN fried, 
and Spinage. 


Two Ducklings. 


Salsifie, with brown 
sauce. 


Escaloped 
Oysters. 


Beef Kidney, with A Raised Pie, with 


‘shalot sauce. ‘mutton *: potatoes, 
Apple Pie. Custards in cups. 
Beef Cheek, with > 
capers. A Pike baked. | | 
Two Chickens. Twe Rabbits. 
Lamb’s Head,- Neck of Veal a la ||_ 
ce. ie. Beshemell. Coftee Cream. Orange Toure, 
A Fowl la Beshe-| |Pork Cutlets, wit! Pa NSA a 
. wae ae ‘she sees French Beans. Lobster dressed. 
Ribs of Beef. Six Pigeons. 
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No. 114. BILL OF FARE. 
FIRST COURSE. 


ITALIAN Soup:—See page 20. 
Leg of Lamb boiled, Loin fried, &c.—See page 26. 
Raised Pie, with Mutton and Potatoes. —See page 35. | 
Beef Kidney (see page 251), and Shalot Sauce. See 
Appendix. 
Pike baked.—See page 255. 
Beef Cheek (see page 29) with Caper? put some capers 
into coulis. 
Neck of Veal a la Beshemell.—See page 14. 
Lambs Head, &c.—See page 21. 
- Pork Cutlets ‘dad mashed Potatoes.—See page 94. 
A Fowl a la Beshemell.—See page 112. . 
Ribs of Beef.—See page 23. 


SECOND COURSE, 


Ducklings.—See page 176. 
Salsifie.—See page 61. 
Escaloped Oysters.—See page 23. 
ire gk in Cups.—See page 8. 
le Pie.—See page 81. 

eee bits.—See page 10. | ar 
The Chickens.—See page 112. 
‘Orange Tourte.—See page 96. 
Coffee Cream.—See page 39. 
Lobster.—See page 78. 


French: Beans.—See page 9. 
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April 24. 
No. 115. BILL OF FARE. 


FIRST COURSE. 


SECOND COURSE. 


i 


\ “s 
Soup a la Reine, 


A Capon. 


removed with 
- } BRISKET of BEEF’ a la Tremblanc, 


and Roots. 


“Apricot Tartlets. 


| Asparagus. . 


IConipote of Pigeon 


Tenderones of Veal 
and truffies, — with mushrovins. 
Maccaroni. 
Leg of Pork 


boiled, and greens. 


ee Brocoli, Rice Fritters, 
A Currie of Rabbit, Lamb Cutlets, with sauce. glazed. 
with rice. and cucumbers. 
A Hare. 


Chine of Mutton. — 


No. 113. BILL OF FARE. 
FIRST COURSE. 


SOUP a la Reine.—See page 2. 

Beef Tremblanc.—See page 13. 

Leg of Pork boiled.—See page 112. 

Compote of Pigeon.—See page 119., 

Tenderones of Veal.—See page 12. 
*Chine of Mutton.—See:page 16. 

Lamb Cutlets, and Cucumber.—See page 91. 

Currie of Rabbit and Rice.—See page 16. : . 

SECOND COURSE, 


A Capon.—See page 149. 
Asparagus.— See page 7. 
‘T'artlets.—See page 44. 
Maccaroni.—See page 9. 
Rice Fritters—See page 77, 
Brocoli.—See page 18. 
Hare,—See page 18. 
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April 25, 
No, 116.. BILL OF FARE. 
FIRST COURSE, || SECOND COURSE. -~ + 


Soup Vermicelli, A Guinea Fowl, larded. 


removed witha 
LOIN OF VEAL. 


Anchovy Toast. Asparagus. — 


Blanquet of Fow! 


| A Civet of Hare. 


and haricat 
beans. 


ed 


Brocoli. | Fondueés in cases. |? 


Poulet a la 


aE Lae Veal Olives. 


Neck of Mutton =| | Co = Jelly. sae See 
Si hpca WES. Ava ta \ one MO | RR Men SRI SB 
| 
i 


Chump of Vion Beekek Ribs of Lamb. 


Non tiee BILL OF FARE, 
| FIRST COURSE. 


VERMICELLI Soup.—see page 16, - 
Loin of Veal.—See page 49. 

Raast Beef.—See page 7. 

Civet of Hare.—See page 26. 
Blanquet of Fowl. ~ See page 48. 
Poulet 4 la Duchesse.—See page 12. 
Veal Olives.—See page 3. 


Neck of Mutton and Haricot rea 


Roast.the mutton the same way as a fillet; (see page 29). 
For the Beans.—See Appendix, 
er 
SECOND COURSE. 


A Guinea Fow!.—See page 183. 
Anchovy Toast.—See page 78. 
Asparagus. —See page 7. 
Jelly.-See page 31. 
Fondues.—See page 17. 
Brocoli.—See page 18. 

Ribs of Lamb.—sce page 239. 
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April 26. 
No. 117... BILL OF. FARE.’ 
FIRST COURSE. SECOND COURSE. 
Soup Cressey, 
removed with Pigeons. 
FISH. 
* Mushrooms 
Semels and Chickens, and_ Small Pastry. broiled 
piquant sauce. _ tarragon sauce.. bh ae 


Tongue and Oysters, fried in |. 
batter, 


Greens, 


PTs EY iY B i ft a 
x Rumps and ‘A Souties of Sole Sauda Rice Fritters. 


cabbage,. “- 4 and brown sauce. 
with Spanish sauce .4 la Reine. i 
A Chine of Mutton. Two Rabbits. 


No. 117. BILL) OF FARE. 
*- , FERST COURSE. 


SOUP Cressey.—See page 47.. 
Fish.—See Appendix. 
Two Chickens, and Tarragon Sauce.—See page 14, 
Semels and Piquant Sauce.—See page 92. 
Tongue and Greens.—See page 55. 
A Souties of Sole 4 la Reine.—See page 49. 
Ox Rumps and Cabbage.—see page 5. 
“Chine of Mutton.—See page 16. 
oe 

SECOND COURSE. 
Pigeons.—See page 166. : 
Mushrooms broiled.—Seepa ge 66. 
Tartlets.—See page 44. 
Cheesecakes.—See page 32. 
Rabbits.—See page 10. 
Oysters fried in Batter.—See page 185. 
Brocoli.—See page 18. 
Rice Fritters.—See page 77. 
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pT. OTs ty 
‘ No. 118.. BILL OF FARE. - ' 
FIRST COURSE. SECOND COURSE. 
2 
Spring Soup, 
removed with A Capon. 
FISH. : 


Beef Steaks and 
oysters, 


Small Mutton 
Pies. 


Cranberry Tourte. | 


Spinage and Eggs, 


Haunch of Lamb | 
larded, and chervil! 
sauce. 


Fondues, in cases. 


A Roulard of Lobster. Apricot Tourte. 
Mutton, and sauce 


hachis. 


Loin of Veal. 


A Cassero'e of Rice, 
with giblets. 


Two Ducklings. 


No, 118. BILL OF FARE, 4 
FIRST COURSE, 


SPRING Soup.—See page 204. 
Fish.—See Appendix. 
Beef Steaks.—See page 129. 
Small Mutton Pies.—See page 20. gy 
Haunch of Lamb larded, and Chervil Sauce.—-See page 33, : 
A Casserol, with Giblets and Rice.—See page 98. | 
A Roulard of Mutton (see page 15) and Sauce Hachis.— 

See Appendix. 
Loin of Veal.—See page 49. 


\ 


SECOND COURSE, 


A Capon.—See page 149. 
Spinage and Poached Eges.—See page 45, 
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Cranberry Tourte. 


The cranberries are had either at the green grocer’s or 
oilman’s. Follow the same e directions as for a currant tourte. 
—See page 56. 

Fondues.—See page 17. 

Apricot Tourte.—See page17.. 

'  Lobster.—See page 32. 

Ducklings —See page 176. 


‘ 
7 


LPP LOY LLL LL LE LP > > LO > DP LP LE LP AE LO A LO ALP Ah AO 
FE j 


, April 28, 
No. 119. BILL OF FARE. 


FIRST COURSE. » SECOND COURSE. 
= y 
Soup Santé, 
removed with a A Green Goose. 


TURKEY ROASTED. 


Rabbits fricasseed,| | »Fricandeau and Ragout Mellé. | Asparagus. 
and onions. sorrel, ———$__—___—— 


\ 
SUNUREERE oreo te. Jelly. 
Two Chickens |! eg ily po 


boiled, and celeryy| 
sauce. ‘ 


Neck of Mutton, 
_ aud endive. 


-———— 


> | Four Sweetbreads.{ | Four Pigeons. 

A Small Ham, and Calt’s Head, , 
2ens, ihe aid ctiied ss hee 

Groner rs Savoy Cake, Apple Pie. 


— 


Three Breasts of Tenderones of 


Fowls larded, and Lamb, and ‘Scali: isdeciini, ; 
an emince. Ps end ans 32 org peas. {I 
A Sirloin n of Bee} Beef. Two Rabbits. 


No. 119. BILL OF FARE. 
FIRST COURSE. 


SOUP Santé.—See page 38. 
Turkey roasted.—See page 101. 
Fricandeau (see page 28) and Sorrel. See Appendix, 
Fricassee of Rabbit and Onions.—See page 69. . 
Two Chickens, and Celery Sauce.—See page 13.‘ 
; 2 


* 
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Neck of Mutton roasted (see page 124) and Endive.—See 
Appendix. 

Calf’s Head hashed.—See page 3. 

Ham braised.—See page 14. 

‘Tenderones of Lamb (see page 26), and Asparagus Peas.— 
See page 52. 

‘Three Breasts of Fow|s larded, and an Emince.—See page 
109. : 
Roast Beef.—See page 7. 


~ 


: 
SECOND COURSE. 

A Green Goose.—See page 156. 

Asparagus.—See page 7. 

Ragout Mellé.—See page 9. ie 

Jelly .—See page 31. . 

Damson Tourte.—ee page 55. 

Pigeons.—See page 1606. 

Sweetbreads roasted.—See page 246. _ 

Apple Pie.—See page 81. 

Savoy Cake.—See Appendix. 

Maccaroni.—See page 9. 

Brocoli.—See page 18. 

Rabbits.—Scee page 10. 


i April 29. 
No. 120. BILL OF FARE.. 
FIRST COURSE. | SECOND COURSE. ° 


aus -~- 
Soup and Bouillie, : 


removed with a Guinea Fowl. 
FILLET OF VEAL. 


A Beef Steak and Mt et i 


Lark Pudding. 


Fillets of Mutton, Brocoli, with 
Parmasan Cheese.. 
and cucumber. SL A 


a eee 


A Neck of Pork, 


casted: Chantillie Basket. 
- Cutlets of Timball of an 
Sweetbread, and Maccaroni, and pipage and 
sauce piquant. - Chicken. croutons, re aR 
A Chine of Mutton. - Ribs of Lamb. 


— + 
ar a ee 


Veo Pe 


: 
eee 


sai init anal 
ee ee 


~~ owes, oe 


~ vo? 


a 
sete de 
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No. 120. BILI-OF FARE. 
FIRST COURSE. 


~ SOUP and Bouillie.—See page 30. 
Fillet of Veal.—See page 138. . 
Fillets of Mutton and Cucumber. —See page 48. 


Beef Steak and Lark Pudding. 


_ Sheet the mould with short paste, (first butter and flour. 
it; the lid as well as the mould), put in a layer of larks first, 
(as the bottom of the mould will be the upper when turned 

out,) and then beef steaks; season with pepper and salt, 
then put a layer of larks, and then steaks, until the mould is 
full; put in about two ounces of glaze; cover the pudding 

. over with paste, shut the cover over it, and put it in to boil; 
~ it will take two hours to boil; turn it out on the dish, and 

- cut a round piece out of the top, and put a little Sy stock, 

Neck of Pork roasted.—See page 20. 
Timball of Maccaroni.—See page 59. 
Cutlets of Sweetbread (see page 152) and Sauce Piquant.— 

‘See Appendix. 

Chine of Mutton.—See page 16. 


SECOND COURSE. 


A Guinea Fowl.—See page 183. 
Sea Kail—See page 50. 

Brocoli 4 la Flamond.—See page 99. 
Chantillie Basket.—See page 61. 
Ham and Eggs.—See page 85. 
Spinage.—See page 45. 

Ribs of Lamb.—See page 239. 
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ERTL SO: ine 
No. 121. BILL OF FARE. 


FIRST COURSE. ECOND COURSE. 


ed 
A Purée of Turnips, 
removed with a 


HAUNCH of LAMB, larded, 
and Chervil Sauce. 


wo ee RE 


Two Chickens. 


Scorch Collops, An Emince of 
with truffles and Turkey, and broiled 


Apple Pie. Asparagus. 
morels. Leys, &c. &e. 


a ae as eet sear 


Neck of Veal, 


roasted. Jelly. 


Pigs Feet au 
Gratin, ears Mutton Cutlets, 
shreded, and sauce Riblette. 
rober. 


| 
| New Potatoes. | Rice Fritters. 


/ 


Ribs of Beef. 


| Two Rabbits. 


No. 121. _BILL OF FARE. 
FIRST COURSE. ? 


TURNIP Soup.—See page. 43. 

Haunch of Lamb larded, &c.—See page 53. 

Scorch Collops.—See page 49. _ . 
Ain Emince ot Turkey, broiled Legs, &c.—See page 123. 
Mutton Cutlets.—See page. 130. — 

Pigs Feet and Ears See page 305. 

Ribs of Beef—See page 25. 


SECOND COURSE. 


/ ; 
Two Chickens.—See page 134. 
Asparagus. —See page 7. 
Apple Pie.—See page 81. 
Jelly.——See page 31. 7 
Rice Fritters.—See page 77 
New Potatoes.—See page 232. 
Rabbits.—See page 10. 


1 + 


— 


a73 
May 1: 
F No. 122. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
ye . ‘ 
Vermicelli Soup, 
removed with a , Six P igeons. 
SUCKING PIG. 


Sweetbreads 
larded, afd sorrel 
sauce. 


Two Chickens Brocoli. 


Damson Tourte. 
a la Reine. : 


Brisket of Beef 
a la Tremblanc, 
and roots. 


- Asparagus. | 


— aaa 


Pig’s Face and = be be cone Orange Tourte. et BAND 
io 
 dtieaes poivrade sauce. 
Loin of Veal. Two Ducklings. 


No. 122. BILL OF FARE. 
FIRST COURSE. 


VERMICELLI Soup.—See page I6. 

Sucking Pig.—See page 59. 

Beef Tremblanc, and Roots.—See page 18. 

Two Chickens 4 la Reine.—See page 42. 

Sweetbreads larded (see page 84) and Sorrel Sauce. —See 
Appendix. . 

Breast-of Lamb grilled (see page 41) and Poiyfade Sauce. 
_ —See Appendix. * : 
Loin of Veal.—See page 49. 


: Pig’s Face and Greens. pidsrnts 
By pig’s face is meant the half of a bacon hog’s head 


‘salted and dried as bacon; it should be well soaked in 
: : T r “ » 


274. 
warm water all the day before it is wanted; it should be 
boiled until aj] the bones slip out; skin and glaze it, 
ut the greens round the dish, and the pig’s face in the 
middle: if glaze is not convenient, brown it with a few 
-Jaspins. 


eam ih on 


SECOND COURSE. 


Pigeons.—See page 166. 
Damson Tourte.—See page. 155. 

_ Brocoli.—See page 18. 
Asparagus.—See page 7. 
Spinage and Croutons.—See page 45. 
Orange Tourte.—See page 96. 
Ducklings.—See page 176. . 

/ 


May 2. 
No: 193, BILL OF FARE. 


Neleeacetinentaseecientietel ine a tment pene vain 


-_ —" “ - ne 


FIRST COURSE. SECOND COURSE. 


Spring Soup, 
removed with a 


Poulard, with Eggs. 
FILLET of VEAL a la BESHEMELL. ¢ 


Capilotade of Pork Cutlets, with | “Sea Kail. : Apple Pie. . 
Duckling. mashed potatoes. hind. 
$ “Leg of Lamb, Fondues in 
_ roasted, Mik at 
Fricassee of c P Mushroom — 
Rabbits, with prea Pi Fritters, with Asparagus. 
mushrooms. 1gSe8* custard. . 


: Chump of Beef. | Green Goose. 


eon 
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No. 123, BILL OF FARE. 
FIRST COURSE. 


SPRING Soup.—See page 204. | | 

Fillet of Vealdla Beshemell.—See page 84. 

Pork Cutlets, and mashed Potatoes.—See page 94, 
Capilotade of Duckling.—-See page 16y. “a6 
Leg of Lamb roasted.—See page 37. 1 Ba} 


Fricassee of Rabbit, with Mushrooms. 


Cut the rabbit up, and put it on to blanch in cold water 3 
when it comes to a boil, take it from the fire, and wash it in 


several waters; take the second skin off, and trim any, 
- ragged pieces from the rabbit; put about two ounces of 


butter into a stewpan, a slice of ham, and pottle cf mush- 
rooms; squeeze a lemon in, and put paper over it; set it 


ona slow stove to do gently for half an hour; then skim 


a 


_the- butter from the liquor, and prs it into a stewpan; set it 


over the fire, put in about a table spoonful of flour, keep 
stirring it over the fire for a few minutes, then put in the 
liquor from the rabbits and mushrooms, a little stock, and 


_a little cream ; let it boil for a few minutes, keep stirring it 


all the while, strain it through a tammy, and put it to the 
rabbit and mushrooms; put a dust of sugar and a little 
pepper and salt; dish the rabbit first, and the mushrooms 
over it: garnish with croutons of bread or paste. 
Compote of Pigeons.—See page 119. 
Roast Beef.—See page 7. 


— é 
>> 


SECOND COURSE. 


A Poulard, with Eggs.—See page 212. 
Apple Pie.—See page 81. 
Sea Kail.—See page 50. 
Fondues.— See page 17. 
Asparagus.—See page 7. 
Mustipaoit Fae 2a page 243, 
Green Goose,—See page 156. : 


m4) 
+ ei 
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May 3. 
No. 124. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


—a 
Flemish Soup. Ry , 
reméved with Two Ducklings. 
FISH, 
A Fowl pee oe! Ke Maccaroni. | - ogg 
a la Beshemell. Spanish sauce, ee 


' Loin of Veal. 


‘ 


Asparagus. ) 


A Ratifie 
An Eel Paté. |; Pudding, and wine Ragout Mellé, 
sauce. 


A Roulard of 
Mutton, with 
French Beans. 


A Chine of Mutton. A Leveret. 


“Wo. 194. -BILL OF: FARE. 


FIRST COURSE, 

FLEMISH Soup.—See page 122, 

Fish.—See Appendix. 

Loin of Veal. bee page49. 

A Fowl a la Beshemell.—See page 112. 

Ox R umps and Cabbage—See page 5. 

An Eel Paté.—See page 101. 

A Roulard of Mutton, and French Beans.—See page 29. 
Put Coulis to the French Beans. 

‘Chine of Mutton.—See page 16. 


eae | 


SECOND COURSE. 
Ducklings.—See page 176. 
Chantillie Basket. See page 61. 
Maccaroni.—See page 9. 

Asparagus.—See page 7. 

Ratifie Pudding, &c.—See page 106. 

Ragout Mellé.—See page 9. 

A Lev eret, same as‘a Hare.—See pees 18. 
] 
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oe May 4. 
No. 125. BILL OF FARE. 


a ee 


FIRST COURSE. 


SECOND COURSE. 


Pea Soup, 
removed with a 


LEG of PORK, roasted. 


Two Chickens. 


\Brocoli, and brown a> & 
nd aaetide | | Apple Pie. 


oO - 


SL LT LC I 
A Ciyet of Petit Patés of 
_ Leveret. Chicken. 


OPP eAEY Reels 
A Matelot of 


Maccaroni, 
Carp, Eel, &c. 


Custards, in Cups. Asparagus. 


A Haricot of 
Mutton. 


bamb’s Head, &c. 


Fillet of Veal. | Shoulder of Lamb. 


No. 125. BILL OF FARE. | 
| FIRST COURSE, 

PEA Soup.—See page 104. | 

Leg of Pork, roasted.—See page 179. 

Petit Patés of Chicken.—See Appendix. 

A Civet of Leveret.—See page 20. 


Matelot of Carp and Eel. 


Bone the carp, and put the bones into a stewpan, with four — 
whole onions, a faggot of thyme, parsley, basil, knotted | 
yand sweet marjorum, a pint of stock, a pint of port wine,. 
and six or eight anchovies unwashed; set it on the fire to. 
boil for an hour, then strain it off, and put it to the carp, 
and about three dozen of button onions; set the stewpan on 
the fire to simmer gently for an hour, then take it off, put. 
about two ounces of butter into a stewpan, set it on the fire 
to melt, put as much flour as will dry up the butter, then 
add the stock the carp was stewed in; set it on the fire and 
keep stirring it that it should not stick to the bottom; put 
about half a pint of port wine; when boiled three or four 
minutes, rub it through a tammy and put it to the carp, and 
about a pint of oysters (first being blanched and bearded) 
and the liquor; give the carp one boil up, squeeze a lemon 
just before. dishing, add a little essence of anchovy, if 
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wanted; put the carp on the dish, and the sauce over it ; 
garnish with croutons. For the Eel, see page 30; add half 
a pottle of mushrooms: 
Haricot of Mutton,—See page 21, 
Lamb’s Head, &c.—See page 21. 
Fillet of Veal ‘—See page 138. 


SECOND COURSE, 
Two Chickens See page 412, 


» Beasolis ged page 18. 
Maccaroni.—See page 9. 
Asparagus, See page 7. 

Custards, in cups.—See page 8, 
Shoulder of haa —See page 164. 


May 5. 
No. 196. BILL OF FARE. 


FIRST COURSE. 


removed with a 


SUCKING PIG. ~ 


A Green Goose. 


| 
| 
Soup dla Reine, | Pipes edt 
| 
| 


Two Breasts of | 
Fowl larded, Legs|| 


forced, glazed, 
and asparagus Pens | 


Two Sweetbreads 
larded, and an 
emince.. 


Frencl: Beans, Asparagus. 


Se a rr | Chaniilli¢ Basket, 
A Leg of Lamb 
boiled; and spinage. 


A Loin of Veal. 


we ee 
i i igeons 
A Raised bie, with Four Pigeons, 


A Raised Pie, with Hained Pie, with 
Pigeons. 


Beef Steaks. | 
i 
| 


. SECOND COURSE. = 
et nthda Foe 


Two Rabbits. 


Three Chickens Blanc Mange. 


A. Ham braised, Sayoy, Cake. 


and greens. boiled, and 


tarragon sauce, | I | 


| Breast of Lamb, Cauliflower, : *Mushrooms, 
rolled, cutlets 
larded, and sorrel 


sauce, 


Mutton Cutlets 
larded, 
and mushroonis. 


Spring Soup, A Capon. 
removed witha . | a 


SIRLOIN OF BEEF. 


aera 2 ewes 
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No. 196. BILL OF FARE. 


FIRST COURSE. 


SOUP ala Reine.—See page 2. 
A Sucking Pig.—See page 59. 


Two Breasts of Fowl, larded, Legs forced, and Asparagus Peas. 


Cut the legs of the-fowl, bone them, and stuff them with 
forced-meat ; lard them and the breast ; put the bones, with 
any giblets or trimmings, into a stewpan; put sheets of 
bacon over the bones, &c. with one pint-of second stock, 
two or three onions, a faggot, a few bay leaves, and one or 
two blades of mace; put all this under the bacon; lay the 
larded fowl on the bacon, and cover it over with bacon and 
pees set the stewpan on a slow fire to simmer for two 

ours; when done, finish as other lardings are: put the 
sauce on the dish, and the lardings on the sauce. Garnish 
with paste or croutons. 

Sweetbreads larded, and an Emince,—See page 94. 

Legs of Lamb, boiled, and Spinage.—See page 136, 

Loin of Veal.—See page 49. . 

- A raised Pie, with Beef Steaks.—See page 60. | 

A raised Pie, with Pigeons.—See page 68. » 

Three Chickens, Sey poe eat Eb page 14. 

Ham braised.—See page 14. : 

Breast of Lamb, rolled, and Cutlets, larded, with Sorrel 
Sauce.—See page 94. 


Mutton Cutlets, larded, and Mushrooms, 


Cut eight cutlets from the fat end of a neck of mutton, 
or aloin; cut them thicker than for broiling; trim them 
very neat, and scrape the bone clean; cut it short, so as'to 
' be an inch from the meat; !ard them thick and strong, and 
- finish ‘them the same as lamb or veal cutlets: put the 
mushrooms on the dish, and the cutlets round. Garnish 
either with paste or croutons. 
Spring Soup.—See page 204.’ 
_ . $urloin.of. Beef,—See-page 7. 
. x 


280 


‘SECOND COURSE, 


Green Goose.—See page 156. 

Asparagus.—See page 7. 

French Beans.—See page 9. 

Jelly.—See page’ 3}. 

Chai a aillig Basket.—See page 6}. 
‘ Pigeons,—See page 166. 

Rabbits.—See page 10. 

Savoy Cake.—See Appendix. 

Blanc Mange.—See page 65, 

Mushrooms..—See page-17, 

Cauliflower.—See page 18. 

A Capon.—sSee page 149, 


May 6. 
No, 127. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
—— Ee 
A Tureen of Ox Rumps, 
removed with a 
A Guine 
FISH. nea Fowl, larded. 
Tenderones of Tam Cutlets, 
Veal, with with fine herbs, and Plovers Ee A 
- mushrooins. piquant sauce. Oy ets Spatagus. 
® 
Fillet of i Co | ; 
, Veal. Cheesecakes. Jelly. | ako 


Smal] Mutton Pies. Beef Collops. French Beans. initia. 


» 


baie akon eas 
A Chine of Mutton. ne Two Ducklings. 


231 


No, 127.. BILL OF FARE, 


FIRST COURSE, 


_ Tureen of Or Rumps, and Cabbage. 
BRAISE the ox rumps the same as for a dish, and the 


_ cabbage the same; put a quarter of a pound of butter into 
a stewpan, and set it on the fire to melt; then put as much 
_ four as will dry it up; put two quarts of very good stock to 
it, by little ata time; set it on the fire, and keep stirring it 


until it boils; let it boil fora few minutes, then squeeze it 
through a tammy, and put it into a small wad pot to keep 
hot; take up the rumps out of the braise, and the cabbage 
likewise ; lay them on a clean cloth, pull the bones from the | 
rumps, and take the strings off the cabbage; lay the rumps 


and cabbage in the tureen, and pour the soup over them. 


N.B. Turnips, carrots, and small onions are used instead 
of cabbage, by way of a change, 

Fish.—See Appendix. | 

Lamb Cutlets (see page 91) and Piquant Sauce.—See 
Appendix. ; 

Tenderones of Veal (see page 12) and Mushrooms.—See 
page 17. 


' Chine of Mutton.—See page 16. 


Fillet of Veal.—See page 138, 
Beef Collops.—See page 87. 
Small Mutton Pies.—See page 20. 


ee 


SECOND COURSE, 


- A Guinea Fowl.—See page 183. 
Asparagus.—See page 7. 
Plovers Eggs.—See page 230. 
Jelly.—See page 31. | 
Apricot ‘Fourte.—See page 17, 
Cheesecakes.—See page 32. 


Prawns. 


Dish them high upon parsley, | 
French Beans.—See page 9. - 
Ducklings,—See page 176. 


“4 
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it ke OR et 
“No. 198. BILL OF FARE. 


FIRST COURSE. 


/ 


SECOND COURSE. 
Fureen.of Chicken-and Rice, 
FF _ sremoved! with ay 


LOIN OF VEAL. 


A Capon. 


Brocoli, and’ white 


A Currie of Rabbit,| . {A Souties of Fowl,!| Mushrooms. . 
: Ry SP ae sauce. 
and rice. “and trufiles, : 
Leg of Lamb, Gooseberry Plovers Rhubarb 
roasted. Pie. | Eggs, Pie. 
i. 


A Raised Pie, with 
~ Mutton 


A-Breast of Lamb 


Salsifie, with brown ‘Livers in < 
glazed, da » broy Fat Livers in a 


. and spinage. and potatoes. sauce. "ease. 
ne? ne RADE of Beef. . | Two Lasterlings. 


No. 128. BILL OF FARE, 
FIRSE COURSE, 


A TUREEN of Chicken and Rice,—See page 136. 
Loin of Veal.—See page 49. ~ 

A Souties of Fowl.—See page 84.) 95 

A Currie of Rabbit, &e.—See page 16, 

Leg of Lamb roasted.—See page 37. 

A Raised Pie, with Mutton and Potatoes:—See page 36. 
Breast of Lamb and Spinage.—See page 197. | 

Ribs of Beet.—See page 23. ; 

oo 
SECOND COURSE. 

A Capon.—See page 149. , 
Brocoli.—See page 18. By fi | iQ 
Mushrooms.—See page 17, 
Plovers Eggs.—See page 230, 
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Rhubarb Pi. 


String the rhubarb and cut it in pieces and. finish the 
same as apple pie.—sSee page 81. 

_ Gooseberry Pie.—sSee page 159. 

Fat Livers.—See page 17. 

Salsifie.—See page 44. 

Easterlings.—See page 16. 


PLL LLL LLL eee a ee ee ee 


May 8. — 
No. 129. BILL OF FARE. 


- FIRST COURSE. —“ 


SECOND COURSE. 
npbteatpginns 


Two Chickens, 


Soup Julien, 
removed with a 


® SUCKING PIG. 


Pigeons a la Veal and Ham 


; Morels. | | Spinage and 


Crapaudine. Cutlets. croutons, 
BSP 2 RS SE et eee 
- Beef ala A Neck of Leg of _ ~ : 
Tremblanc, Veal a la Lamb, . overs avoy 
and roots. | Beshemell. roasted, Apple her Eggs. | Cake. 

A Souties of “ rag EI A= eT oy 

Mulseatinal Poulard a la Artichoke Bottoms, s L 

cucumbers. i Duchesse. fried in batter. ca Kai ? 


A Chine of Mutton. | Two Rabbits. 


No. 129. BILL OF FARE, 
FIRST COURSE. 


SOUP. Julien.—See page 161. 

A Sucking Pig.—See page 59. 

Veal and. H am Cutlets.—See page 189. 

Pigeons a la Crapaudine .—See page-98. 

Neck of Veal A la Beshemell.—Sce page 14, 

Leg of Lamb, roasted.-See page 37. 

Beef Tremblanc, and Roots.—See page:13,. 

Poulard ¥ la Duchesse.—See page.12... 

A Souties of Mutton, and Cucumbers,—-See page 38, 
Chine of Pica ies arias page 16, 
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SECOND COURSE. 
Two Chickens —~See page 112 
Spinage.—See page 45. 
Plovers Eggs.—See page 230. 


Morels. 


Put them to soak in warm water, and change it several 
times, as they are very apt to be gritty; put them on to 
blanch in cold water; when they come toa boil take them 
off the fre, and wash them in several waters; then put the - 
morels into a stewpan, with as much_stock as will cover 
them; ses them on the fre to simmer for one hour, then ~ 
take the morels from the liquor, and put in a glass of white | 

wine, and reduce it nearly to a glaze; then put a litile 
couljs; set it on the fire to boil; when it has boiled put 
in the morels; and give them a boil ; dish them, and gar- 
nish with croutons, 

Savoy Cake.—See Appendix. | 9 

Apple Pie.—See page 81. 

Sea Kuil.—See page 50. 

Artichoke Bottoms,—See page 50. 

‘Two Rabbits.—See page 10, y 


; 


- May 9. 
No, 130, BILL. OF-FARE, 
FIRST COURSE, | || © SECOND COURSE. 
Mack Turtle, | 


HAM braised, and Spinage. 


{ 
removed with a | Two Ducklings. 
{ 


Mutton Cutlets, le ricandeau glazed, Brocoli, and sauce. | | Asparagus. 


riblette. | and sarrel sauce. || 
ee 
a ae 
i ee i. * a . r 
Breast of Veal, Apricot, Tourte. 
ragouted. 


Two Chickens 
boiled, and sauce 
ala Reine. 


Calvis Feet and | French Beans. , Mashroom. 


Spanish sauce, 


Chump of Beef. I wo Tur hey. Poults: one larded. 
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/ 


No: 180. BILL OF FARE. meet 


FIRST COURSE. 


MOCK Turtle.—Seée page 22. | 

Ham, braised, (see page 14) and Spinage. —See page 45. 
Mutton Cutlets, riblette.—See page 130... * 
Fricandeau (see page 28) and Sorrel fet Appendix. 
Breast of Veal, ragouted.—See page 5, 


Calves Feet and Spanish Sauce. 


Bone the feet, and put them on for jelly stock; take them 
up when they are tender, and put them into cold water 3 
when they are cold trim them, and put the trimmings into 
the jelly stock ; dry the feet with a cloth, to soak all the 
water from them ; then put the feet into a stewpan, with a 
few spoonsful of ‘stock, and a little glaze; set the stewpan 
by the side of a stove, so that the feet may warm gently; 
take them up and put them on a dish, and the sauce over 
them: garnish with paste—For Sauce, see Appendix. 

Two Chickens A la Reine.—See page 42. 

Roast Beef.—See page 7. 


SECOND COURSE. 


Ducklings.—See page 176. 
Asparagus.—See page 7. 
Brocoli.—See page 18. 
-Mushrooms.—See page 17. 
Apricot 'Tourte.—See page 17. 
French Beans.—See page 9. 


Two Turkey Poults : one larded. 


Skewer them, with the legs turned under, and leave the 
head and neck on; the head should be turned round, and 


fastened to the first skewer; put them on the spit, then put 


them to the fire, and let them be at the fire a few, minutes 


‘ 


before they are singed; baste them with butter, and finish ~~ 


“the same as roast fowls: they will take about twenty minutes. 
Send uenets sauce in a boat, 


286 


May 10. 
No. 131. BILL OF FARE. 
FIRST COURSE. | SECOND COURSE. 
Soup Cressey, : 
removed with Pea Fowl, larded. 
FISH. 
? apie &: {| Beef Olives and |} gual Paddin 5, 
ipa | potatoes. and wine site, Aqparogas. 
Fillet of Veal. [-- | Remaulade Plovers Lobsters 
_ of Smeits, Eggs. | dressed. 
Tenderones oF i, ant ; ’ 
Lamb, and Petit Patés of Y : 
rseara ha | Chicken, French Beans. Raspberry Tourte. 
Leg of Mutton. - ~~. Green Goose. 


No. 131.. BILL OF FARE. 
FIRST COURSE. | 


SOUP Cressey.—See-page 47. 

Fish.—See Appendix. 

Beet Olives, (see page 36) and Potatoes. The potatoes are 
scooped with a turnip scoop, and fried in clarified butter. 
Pigeon Pie.—See page 130. 

Fillet of Veal.—See page 138. 

Petit PAtés——See Appendix. 

Tenderones of Lamb.—See page 26. 

Leg of Mutton, roasted.—See page 132. - 


a 
SECOND COURSE. 


Pea Fowl, larded.—See page 150. 
Asparagus.—See page 7. 
Small, Puddings.—See Appendix. 
Lobster, dressed.—See page 78. 
_Plovers Eggs.—See page 230. 
Remaulade of Smelts.—See page 215. 
Raspberry Tourte.—Se@page 17. 
French Beans.—See page 9. ~~ 
Green Goose.—See page 155. 
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May 11. he 
No. 132, BILL OF FARE. 


FIRST COURSE. || | SECOND COURSE. 
A Tureen of Hodge Podge, 
removed with a 


BRISKET of BEEF Tremblanc, and 
‘Roots. 


Six Pigeons, 


French Beans, 


A Duck, boned, 
forced, and braised, 
and turnips. 


Beef Steaks, with 
shalot sauce. 


Spinage. and Eggs. 


os 


|A Chantillie | Plowers’ 
Breast of | A Chine of | Matelot of | Cake. | Eggs. 
Veal, with | Lamb, and | Tench, and 

mushrooms. | cucumbers. | Eels. 


Apple Pie. | 


ry j : 
Calf’s Liver and A Casserele of Asparagus. . Maccaroni. 
Bacon, and sauce Rice, 
_ poivrade. with giblets. | i 
a2 ‘ 11 Three Spring Chickens. 
Loin of Veal. | ghee: 


No. 132. BILL OF FARE. 


FIRST COURSE. 
_TUREEN of Hodge. Podge.—See page 88. 


Beef Tremblanc, and Roots.—See page 13.. 
Beef Steaks, and Shalot Sauce.—Sce page 122. 
Duck boned, forced, and braised, and Terni ps.—See p. 27. 


~~" Breast of Veal braised, and Mushrooms. 

Braise it the same-as a l’Itahenne, see page 87. Put a 
slice of ham into a stewpan, about an ounce of butter, a 
pottle of mushrooms, and a little pepper and salt; set them 
on a stove to stew for about half an hour,-then put a little 
dust of flour, give them a toss up, and-put coulis-to them; 
give them a boil, squeeze-a lemon, put alittle sagar, and 
set it by the side of thefire to keep hot; take up the veal 
_ and pull all the bones out, dry it.with a cloth, pnt the veal 
onthe dish, aud the mushrooins over it: garnish with carrot 
Toses, or in any shape you please. _ me 


fern ae 


288. 

Chine of Lamb, and Cucumbers.—See page 68. 
Matelot of Tench.—See page 76. : 
Calf’s Liver and Bacon.—See page 197. 
Casserole of Rice, with Giblets—See page 98. ~ 
Loin of Veal.—See page 49. 

nee 

SECOND COURSE. 

Pigeons.—Sée page 166. 
French Beans.—See page 9. 
Spinage and Eggs.—See page 45. 
Plovers Eggs.—See page 230. 
Apple Pie.—See page 81. 
Chantillie Cake.—See page 77. 
Asparagus.—See page 7. 
Maccaroni.—See page 9. 

Spring Chickens. ; 
Spring chickens are small chickens of an early brood 4 


they will take fifteen minutes roasting: send bread sauce in 
a boat. 


May 12. 
No. 133. BILL OF FARE. | 


FIRST COURSE. SECOND COURSE. 


Giblet Soup, 
removed with a 
FILLET of VEAL a la Beshemell. 


Two Turkey Poults: one larded. 


Tenderones of 
Mutton Cutlets, Lamb, with 


riblette. 


Orange Tourte. Jelly. 


mushyooms. 


Three Chickens A Haunch of Lamb 
with tarragon, larded, and 
and cauliftower. cucumbers. 


Sea Kail. Asparagus. 


Scorch Collops, Neat’s Tongue in 
with truffles and Cutlets, with 
morels. greens, » 


Sirloin of Beef. 


French Beans. Ragout Mellé. 


Green Goose. 
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No. 133. BILL OF FARE. 
FIRST COURSE. 


Giblet Soup. — 


GIBLET Soup is made of the giblets of green geese and 
ducklings; if A la tortue, the same as page 6; if tor white, 
put a pint of asparagus peas, and make a liaison of four eggs, 
and one pint of double cream; when strained, put a pint of 
\ beshemell. 
Fillet of Veal a la Beshemell.—See page 84. | 
Tenderones ‘of Lamb (see page 26) with Mushrooms.— 
—See page 287. 
Mutton Cutlets.—See page 130. : 7 
Haunch of Lamb larded, and Cucumber.—See page 53. 
Two Chickens: with Tarragon Sauce (see page 14), and 
garnished with cauliflower. Cut the cauliflower in small. 
pieces. 


Neat’s Tongue as Eutlets, and Greens. 


'  Boil-a tongue, peel and trim it, cut it im slices, and the 
root the same; make as many slices of the fat as the other 
_ part; put greens in the middle of the dish, then the tongue, — 

fat and lean, one after the other, round the greens; dish it as 
high as it will admit: garnish it,with carrots, cut as croutons.. 

N.B. The greens should be chopped and stewed. 

Scorch Collops.—See page 49. 

Roast Beef.—See page 7. 


SECOND COURSE. 


~ Turkey Poults.—See page 285. 
_~ Jelly.—See page 31. 
’ Orange Tourte.—See page 96. 
Asparagus.—See page 7. 
Sea Kail.—See page 50. 
Ragout Mellé.—See page 9. ’ 
French Beans.—See page 9. 
Green Gouse.—See page 150. 


* vv 


a00 
May 13. 
No. 134. BILL OF FARE. 


FIRST COURSE. 


= erie 
‘Spring Soup, 
removed with a 


LOIN OF VEAL. | 


SECOND COURSE. 


Two Ducklings. 


Spinage and 


Four Pigeons + 
croutons, 


braised, and 
asparagus peas. 


Minced and ~ 


| Morels. 
“broiled Turkey. 


Plovers Eggs. | 


| A Sucking fie | 
basil iain nae OY sey 


Petit Patés of Veal)|” 
and Tongue. 


- Beef Tails, and Ham -antl Toast, 
Two Rabbits. 


v tatoes. 
cabbage. New Pota are 


A Chine: of Mutton. 


ernest ee | Hr ree SS 


No. 134. BILL OF FARE. 
FIRST COURSE. 


SPRING Soup.—see page 204. 
Loin of Veal.—See page 49. 
Minced and broiled Turkey.—See page 123. 


Pigeons braised, and Asparagus Peas. 


They should be tame pigeons, the legs drawn in, and as 
much skin as possible left on the neck; they should be put 
on to blanch in cold water, when they come to a boil take 
them up, and wash them in several waters; put sliced lemons 
over the breast, and sheets of bacon over that, tied on with 
fine twine; put them in a white braise, about twenty minutes 
will do them; (for the Asparagus Peas, see page 52) strain 
the braise that the pigeons were done in, skim the fat very 
clean from it, and put the bottom on .the fire to boil very 
fast ; when reduced to a glaze, put it to the asparagus peas; 
dish the pigeons first, and put the sauce over them: garnish 
with paste. . Re: . 

A Sucking Pig.—See page 59. 

Petit Patés—See Appendix. 

Beef Tails, and Cabbage.—See page 5. 

Chine of Mutton,—See page 16. 


ro 
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SECOND COURSE, 
Ducklings.—See page 176. . 
Morels,—See page 284. 

Spinage. —See page 45. 
Plovers’ Eggs.—See page 230. 
New Potatoes.—See page 232. 


Ham and Toast.—See page 65. 
Rabbits.—See page 10. 


May 14. 
No, 135. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
ae | 
Turnip Soup, aie ar Ut 
removed wan A Two Chickens: one larded. 


LEG of LAMB boiled, LOIN fried, 


and Spinage. 


! 
| 
Tenderdnes of . Fondues, in cases. 


Small Mutton 
i Veal, and Truffles. 


Pies. 


| Caulifiower. 


Ps of Veal a : Tartlets. . Jelly. | Cheese- 

ie Beshemell. cakes. 

Blanquet of Fom Semels, with sap Tras. | Mesbreoris, 
m Ribs of Beef. Green Goose. 


= 


No. 135. BILL OF FARE. 
| FIRST COURSE. __ 


TURNIP Soup.—See page 143. 

Leg of Lamb boiled, Loin fried, and Spinage—See p. 26. 
Tenderones of Veal-—See page 12. 
Small Mutton Pies.—See page 20. i 
Neck of Veal 4 la Brthewalls .—See page 14. 


+ 


PEER ce =, 
i 


Grenadines and 


202 | 
Semels, with Sharp Sauce (see page 92) squeeze a lemon 
in the coulis. ny 
Blanquet of Fowl.—See page 48. 
Ribs of Beef.—See page 23. " 


——E Ee 


SECOND COURSE. 


Two Chickens.—See page 134. 
Cauliflower.—See page 18. 
Fondues.—See page 17. 
Jelly.—See page 31. 
Cheesecakes.—See page 32. 
Tartlets.—See page 44. 
‘Truffles.—See page 4. 
Mushrooms broiled.—See page 66. 
Green Goose —See page 156. 


~ 


ee a a ee a ee a a a a i ee a a ae 


May 15. 
"No. 136, BILL OF FARE. 


FIRST COURSE. ; SECOND COURSE, 
ice Soup; | aye 
Rice Soup, MW Guince RaP: latilen. 
removed with a 
_ LOIN OF VEAL. 
A Poulard a la Sweetbreads New Potatoes. Asparagus, 
Duchesse, and larded, and an 
mushrooms. emince. 
Apricot | Savoy Cake. | Rhubarb 
Rump of Beef a ; 


a la Mantua. ; 


Lamb’s Feet and 
asparagus peas. 


French Beans. | | Maccaroni. 


sorrel] sauce. 


A Chine of Mutton. _ Shoulder of Lamb. 
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No. 136. BILL OF FARE. 


FIRST COURSE. 


RICE Soup.—See page 91. 

Loin of Veal.—See page 49. 

Sweetbreads larded, and an Emince.—See page 94. 
Rump of Beef 41a Mantua.—See page 80. 

Poulard a la Duchesse.—See page 12. 

Lambs Feet, and Asparagus Peas.—See page 52. 
Grenadines (see page 85), and Sorrel.—See Appendix. 
Chine of Mutton.—See page 16. | 


SECOND COURSE. 


A Guinea Fowl.—See page 183. 

Asparagus.—See page 7. 

New Potatoes.—See page 232. 
Rhubarb Tart. 


Sheet the tartpan with short paste, string and cut the 


_thubarb in small pieces, grate a lemon, and put it among the 


rhubarb, put sugar and no water: coyer it in, do it over with 
the white of egg, and sift some sugar over it. 


A Green Apricot Tart. 


Scald the apricots in a little water and sugar, sheet the 
tart-pan with short paste, put in the apricots, but not the 
sirop ; cover it in the same as the last mentioned tart; when 
done, turn it out of the tartpan on the dish that it is to go to 
table on, and put the sirop that belongs to it in the tart. 
Savoy Cake.—See Appendix. Re re uiee 
Maccaroni,—See page 9. 

French Beans.—See page 9. 

Shoulder of Lamb.—See page 164. 


id 


_ May 16% 
No. 137. BILL OF FARE. 
FIRST- COURSE. ° || SECOND-COURSE. 


d 4 ee eel 
Soup 4 la Reine, Ne Rea 
ie Six Pigeons. 

removed with. 

HAM braised, and Greens. — 
Spinage and 

Two. Chickens, and croutons. 

* tarragon sauce. 


Blanquet of Veal, Orange Cream. 


with mushrooms. 


Fondues, in cases, 


A.Loin of Veal.. 


Mutton Cutlets 
Riblette. 


SEMEL IS OL BH 
Sturgeon roasted, 
and Madeira sauce. 


Chump of Beef. | Two Ducklings. 


Apple Tourte. New Potatoes. 


No. 1387. BILL OF FARE, 
FIRST. COURSE, 


SOUP a la Reine.—See. page.g., 

Ham bratsed.—See page. 14.» 

Chickens and Tarragon.—See,page,l4.. 4 

Blanguet of Veal, with Mushrooms.—See page 73. 

Loin of Veal.—See page.49,, . 

Mutton Cutlets Riblette-—See page 130. 
_ Roast Beef.—See page 7. | 

Sturgeon roasted, and Madeira Sauce.—See Appendix, 

7 SED — i 
SECOND. COURSE, 

Pigeons._See page 166, | 

Orange Cream. | 
_ Squeeze ,twelve, China oranges into one. quart of ‘jelly, 
beat up six vyelks of eggs with a little warm jelly, strainit 
to the main part, and keep stirring it.until it‘ begins to set; 
then put it into the mould, © | ge | 

Spinage. —See page 45. 

Fondues.—See page 17, 

Apple Tourte.—See page 228, 

New Potatoes.—See page 239. 
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May 17. 
No. 138. BILL OF FARE. 


FIRST COURSE. |. SECOND COURSE. 
Soup Cressey, 
a with , ||Two Turkey Poults: one larded. 


Lamb’s Head, &c. 


Pigeon Pie, ‘ 
is q _ Apple Pie. | Asparagus. 
Leg of Lamb neal Taninen 
roasted. | Tabet | 
ster. 
Calves Feet;.with ||——"-——— 
Cutlets of Salmon , F hB 149 
and caper sauce. aerogenes hry Ceding. a Gooseberry Tart. 


Loin of Veal. 


Green Goose. 


No. 138. BILL OF FARE. 


FIRST COURSE. 


SOUP Cressey. —See page 47. 

Fish.—See Appendix. 

Pigeon Pie.—See page 130. 

Lamb’s Head.—See page 21. 

Leg of Lamb roasted.—See page 37. 

Loin of Veal.—See page 49. 

Cutlets of Salmon and Capers.—See page 80. 

Calves Feet (see page 213) with fine Herbs, “and Sauce 
Ravigot. —See Appendix. 


‘SECOND COURSE. 


. Turkev Poults.—See page 285. 
Asparagus.—See page 7. 
Apple Pie.—See page 81. 
Lobster.—See page $2. 

- Gooseberry Tart.—Seé page 73. 
French Beans.—See page 9. | 
Green Goose,—See page 156. ul ox 
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iy May 18. 
3 No. 139. BILL OF FARE. | / 


FIRST COURSE. ECOND COURSE. 


Soup Sar | pT 
‘oup Santé y ; 

t ee : Two Chickens. 

removed with a 
FILLET OF VEAL. _ 
we 
' Beet Palates Asparagus. Maccaroni., 

Beef Steaks, with forced and rolled, Ae: | 

shalot sauce. 


with a ragout. ||-—— 


LO ie? pussponst | x | Apricot 
| sERe gH hs Tartlets. | — | Tartlets, 


A Roulard of 
Mutton, 


: Call’s Head, A Dressed: Crab, Poached Eggs, 


DE 6 PE: hashed and grilled} au Gratin, with sharp sauce. 
Leg of Mutton. Two Rabbits. 


———— 


No, 139. BILL OF FARE. 

Re FIRST COURSE. 

SOUP Santé.—See page 38. 

Fillet of Veal.—See page 138. 

Beef Steaks, and Shalot Sauce.—See page 12 
Beef Palates ‘rolled, and a Ragout.—See page re 
Calved Salmon.—See e Appendix. . 

Calf’s Head hashed, and grilled.—See page 3. 
‘Roulard of Mutton. See page 29. 

Leg of Mutton.—See page 132. 


aii ct 
SECOND COURSE, 


Two Chickens.—See page 134. 

Maccaroni.—See page 9. 

Asparagus.—See page 7. 

Trifle—See page 8. . 

Tartlets of Apricot and Raspberry. eaetice page 44. 

Dressed Crab. “age page 78. 

Poached Eggs, (see page 82) and Sharp Sauce, which is 
made by rlcende lemon into coulis. 

Rabbits.—See page 10. 


May 19. 
No. 140. BILL OF FARE.’ 
FIRST COURSE. - SECOND: COURSE. 


Re 


‘|A Tureen of Mutton. and Broth | A heecant Rackedereded 
and Roots. ‘ 


removed with a 
HAUNCH of LAMB, larded, and 


Skee es aig | Asparagus. Mushroom Fritters,’ 


with custard. 


Petit Patés of {wo Chickens, with 


peetirekde fee beshemell and Ace pe RT 


: cauliflower. 
‘ | Jelly. | 


- A Matelot of 
Tench and Eels. 


(en eee mes 5 eee 


} 
ee ee , : 
Tonoue and Cutlets of Orange Tartlets. New Potatoes 
Gre. rei - | Sweetbreads, with ~ 
EES fine herhs. 
Sirloin of Beef. — | Two Ducklings. 


No. 140. BILL OF FARE. 
FIRST COURSE. 


MUTTON and Broth, &c.—See page 119. 

Haunch of Lamb larded, and French Beans.—See page 33. 
Put coulis to them. 

‘T'wo Chickens a la Reine.—Sce page 42. 

Petit Patés.—See Appendix. 

Tongue and Greens.—See page 55. . 

Matelot of Tench (see page 76) and Eels.—See page $0. 

Cutlets of Sweetbread.—See page 152. > 

Roast Beef.—See page 7. | 


EL 


SECOND COURSE. 


A Guinea Fow!.—See page 183. 
Mushroom Fritters.—See page 243. 
Asparagus.—See page 7. 

Jelly.—See page 31. , ; 
New Potatoes.—See page 232. 

Orange Tartlet.—See page 44. 
Ducklings, —See page 176. 


208! 
May:20. 

No; 141. . BILL: OF FARE. 
FIRST. COURSE, - SECOND COURSE. 
Soup dla Reine, . 

removed with 

FISH, 


removed: with a- 


FILLET of VEAL ‘a ja BESHEMELL. 


A Capon. 


Jelly Marbre. cA Chantiliie Cake. 


Se ene 


Lamb’s Feet, with 
mushrooms. 


Tenderones of Veal). 
and truifles. 


New Potatoes. Aspaiagus. 


Two Chickens a la 
Reine. 


4 Neck ot Mutton 
and cucumbers. 


Omelet Souffle. 


A Crab dressed. 


6 


A Rump ot Beef 


Ham braised, and a la Daube, and a. 
coulis, Spanish onions and|}- Two Rabbits. Six Pigeons. 

sauce. : 

i ~ 

hc seeeee soe 

i Pwo Duckiings, Breast ot Veal, % Smoked Sal F 
boned, forced, : lazed Deniona moked Salmon in 
and turnips. 4 I'Ihalienne. a Case. 


» French Beans. 


A Sout SS Sara (7, 
Rabbits re A Souttes of Sole. 


Cauliflower. 


Spring Soup, 
removed with 
' FISH, 


removed with a” 


CHINE-OF MUTTON. 


: - 
ee 


Gateau Millefleur. 


A‘Green Goose. 


Rhenish Cream. 


No. 14] s BILL OF FARE. 
FIRST COURSE, 
SOUP 4 la ReineSee: page 2 
Fish-—See Appendix. 
Fillet of Veal a la Beshemell.—See mee 84. 
Lambs Feet (see page 52) with Mushrooms.—See page 17. 
Tenderones of Veal:—See page 12. 
Chickens a la Reine.—See page 42. 
Neck of Mutton (see*page’124) and: Cucumbers—See 
Appendix. 
A Rump of Beef ala Deube (see page 36). Put onions 
instead of cabbage. Peias 
Ham braised —See page 14.° : 
Breast of Veal 4 l’Italienne-—See page 87) 


¥ 0g 299 
* Two Ducklings boned, braised, and Turnips.—See page 27, - 
Souties of Sole.—See page 49. ik t 
Souties of Rabbit—See page 250, 
Spring Soup,—See page 204. 
Fish.—See Appendix. 
Chine of Mutton.—See-page 16. 
> » Semmemeenee <<" saeteeemeneell “* 
SECOND COURSE, weit 2 
. A Capon.—See page 149, : 
Chantillie Cake.—Seexpage:77. 
Jelly Marbre.—See page 73. 
A,Green Goose.—See. page 156.. 
Asparagus,—See page 7. _ 
New, Potatoes.—See page 282. 
Crab dressed.—See page 78. 
An Omelet.—See page 32. 
Pigeons.—See page 166. 
Rabbits.—See page 10. 
Smoked Salmon.—See page 24. — 
Prawns are had from the fishmonger. 
Cauliflower.—See page 18. 
French Beans.—See page 9. 
Rhenish Cream.—See page 50. 
Gateau Millefleur.—See page 44. 


Fe a a a a ed ee ee th eee a ae 
May 21. 
No, 142. BILL OF FARE. 
SECOND COURSE. 


FIRST COURSE. 


- : 

A Tureen of Calves Feet and || Two Chiokens : one larded. 

Asparagus Peas, To 
removed with a 


LEG OF LAMB boiled, LOIN fried, 
and Spinage. 


‘ New Potatoes. Asparagus. 


A Souties of 
Mutton, and 
Italian sauce. 


Quenels of Fowl. 


- Plovers 


Eggs. | Apple Bi : Prawns. 
Neck of Veal. 
3b be ley Fillets of Salmon Snes va Ragout Mellé. 
babshrceie rolled, and capers.}| © " ‘ : sy at 
Ribs of Beef. Shoulder of Lamb. 


$00 


No. 142. BILL OF FARE. 
FIRST COURSE. 


A TUREEN of Calves Feet; and Asparagus Peas.~-See 
page 18l. - bis 
Leg of Lamb boiled, Loin fried, and Spinage.—See p. 26. 


i : Quenels of Fowl. 


‘Scrape the white meat off one large fowl, or two small 
ones; scrape an equal quantity of fat ham, and half as 
much lean, put it into a mortar with chopped parsley, thyme, 
shalot, and mushrooms; pound all together, then put in two 
yelks of eggs, beat the whites upon a plate with a knife, 
mix the velks with the fowl, &c. before the whites are put 
in; then put in the whites, and mix all well; put a little 
pepper and salt, take it ont of the mortar, and put about a 
pint of good stock on a quick stove ; when it boils, put some 
of the quenel into a large spoon; have a tea-spoon, and put 
as much as it will hold into the stock until it is all in; take 
it up with a slice the same as you would a poached egg; 
the quenels should be about the size of the yelk of an egg: 
pour white Itahan sauce over them. 

A Souties of Muttoit.—See page 38. 

Neck of Veal roasted.—See page 129. 

A Blanquet of Fowl, and Mushrooms.—See page 48. 
Fillets of Salmon rolled, and Capers.—See page 43. 
Ribs of Beef.—See page 23. 


% SECOND COURSE. 


Two Chickens.—See page 134. 
Asparagus.—See page 7. : 
New Potatoes.—See page 232. 
Apple Pie—See page 81. 
_ Prawns are had from the fishmonger, 
Plovers Egas.—See page 230. 
Spinage.—See page 45. 
Ragout Mellé.—See page 9. stuntiee 
Shoulder of Lamb,—See page 104. at ee] 


oe tet 


SOF 
: May 22. 


No. 143.. BILL OF FARE. 


| \ 
FIRST COURSE. SECOND COURSE. 
Vermicelli Soup, 
removed with a 
BRISKET of BEEF 4 la Tremblanc, | 
and Roots. | 


French Beans. 


Spanish Fritters. Gas a hlte asta 


Mackarel 


ila Maitre d’Hotel. Lamb, and 


asparagus peas. 


| Tenderones of | 


Neck of Mutton 


Orange Jelly. | 
boiled, & Turnips. 


Caulifiower, and 


A Broiled white sauce. 


Fowl, 
with mushrooms. 


A Souties of 
Sweetbread, and 
sauce piquant. 


Loin of Veal. | 


Apricot Tartlets. 


= Two Rabbits. 


No. 143. BILL OF FARE. 


FIRST COURSE. 


VERMICELLI Soup.—See page 16. 

Brisket of Beef Tremblanc, and Roots.—See page 15. 

Tenderones of Lamb (see page 26) and Asparagus Peas.— - 
See page 52. | 

Mackarel 4 la Maitre d’Hotel.—See Appendix. 

Neck of Mutton boiled, and Turnips.—See page 29. 

Loin of Veal.—See page 4y. ; 
. A Souties of Sweetbread, and Piquant Sauce. — See 
pages4. .. | Sse Tans 

Broiled Fowl, and Mushroom Sauce.—See page 165. _ - 
mo , 
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SECOND COURSE. 


. Two Turkey Poults.—See page 285. 
French Beans.—See page 9. 
Spanish Fritters.—See page 89. BR 
Rabbits.—See page 10. 
Tartlets.—See page 44. 
Orange Jelly.—See page 66. 
Cauliflower.—See page 18. 


“= 


. ~ May 23. 
No. 144. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Giblet Soup, . 
removed with a A Capon. 
_. FILLET OF VEAL. 


r Rabbit Breast of Lamb, French Beans. | An Apricot Tart. 
a Ja.Duchesse. and piquant sauce. Zt 
A Leg cf Lamb, Orange Jelly. 


roasted. 


Pigeons 4 la’ “Mutton Cutlets” Cutlets 
_Crapaudine. Riblette. 


saat Tourte. | | Asparagus. 


Chump of Beef. A Green Goose. 


No. 144. BILL OF FARE. 


FIRST COURSE. 


GIBLET Soup.—See page 6. 
Fillet of Veal.—See page 138. 
Breast of Lamb (see page 41) and Piguain Sauce.—See: 


Appendix. 
Rabbit ala Duchesse —See Fowl la Duchesse, page 12. 


gee 
A Leg of Lamb, roasted.—See page 37. 
Mutton Cutlets Riblette-—See page 130. 

_ Pigeons alarCrapaudine.+See page 98.” 
Roast Beef.—See page 7. _ ) 


re POL vrs 


SECOND COURSE. 


A Capon.—See page 149. 
Apricot Tart.—See page 293. 
Orange Jelly.—See page 66. 
Vrench Beans.—See page 9. 
Orange Tourte.—See page 98. 
Asparagus.—See page 7. 
Green Goose.—See page 156. 


May 24. 
No. 145. . BILL_OF FARE. 


FIRST COURSE. 


—— - 


SECOND COURSE. 


~ 


Soup Cressey, 


removed with a i" ny 
LOIN OF VEAL. Two Chickens. 


Emince of Fowl Four Pigeons ad 
and broiled Legs, -larded, New Potatoes. Cray Fish. 
&c. &e. and a ragout. 


CPF ie A Ratifie Padding, 
A Turbot. and wine sauce. 


‘Grenadines, Red Mullet in | a4 / 
Sad corel dade: papers, | Anchovy Toast. Asparagus, 
; Bh ' 
Chine of Mutton. ; Two Ducklings. 
§ 


ot 
‘No. 148. BILL OF FARE. - 


FIRST COURSE. 


SOUP Cressey.—See page 47. 

Join of Veal.—See page 49. ‘ 

An Emince of Fowl, and broiled Legs, &c.—See 
page 123+ . 


Four Pigeons larded, and a Ragout of Cocks Combs. 


Draw in the legs of four large pigeons, and fill them 
with farce (made as directed in the Appendix ;) then lard 
them ; lay a stewpan bottom with sheets of bacon, put a pint 
of stock in it, four onions, a faggot of thyme and parsley, 
a few bay leaves, and a blade or two of mace; put the 
pigeons in, cover them over with sheets of bacon, and set 
them on a stove to simmer for half an hour; put some 
lighted charcoal on the cover of the stewpan: when the 
pigeons are done, finish them the same as other lardings ; 
put the ragouteon the dish, andthe pigeons on it: garnish 
‘with paste. : 

,N. B. Strain the braise and skim the fat from it, and put 
the bottom to the ragout. 

A Turbot.—See Appendix. 

Red Mullet in Papers.—See Appendix. 

Grenadines (see page 85) and Sorrel Sauce.—See Ap- 
pendix. 

Chine of Mutton.—See page 16. 


ee 


SECOND COURSE, 
Two Chickens—See page 134. 


Crayfish. 


Boil them about fifteen minutes; put a little salt in the 
water. . 7 
» New Potatoes.—See page 232. 

Asparagus.—See page 7. 

A Ratifie Pudding.—See page’ 106. 

Anchovy Toast.—See page 78. 

Ducklings.—See page..176. 


$05 
May25. 
No. 146. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 


re 8 


Italian Soup, oy : 
aeons. 


removed with 


FISH. 


Fillets of Mutton, Beef Steaks, and 
and cucumber, shalot sauce. 


Asparagus. — | Rhubarb Pie ~ 


ee 


Leg of Lamb Maccaroni. 
boiled, Loin fried, 
and spinage. 


An Eel Paté. Veal Cutlets, with Apricot Tart. Cauliflower. | 


am, &c. - 


Loin Se Veal, ae wo Rabbits. 


No. 146. BILL OF FARE. 


_ FIRST COURSE. 


ITALIAN Soup.—See page 20. 

Fish.—See Appendix. 

Beef Steaks.—See page 192. 

Fillets of Mutton, and Cucumber.—See page 48. 
Veal and Ham Cutlets—See page 189. 

An Eel Paté.—See page 177. 

Loin of Veal.— -See page 49. 


ee 
SECOND COURSE. 


Pigeons.—See page 166, 

Rhubarb Pie.—See page 288. 

Asparagus.—See page 7.. ey! 
_ .Maccaroni.—See page 9. 

_. Cauliflower.—See page 18. 

Apricot Tart.—See page 293. 

Rabbits.—See page 10. 
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May 26. 
No. 147. BILL OF FARE. 


FIRST COURSE: SECOND COURSE. 
een Ti Soe ae 
Asparagus Soup, ; 4 
ee Gea Sth wee, Two Turkey Poults: one larded. 


FILLET of VEAL a la DAUBE. 


®:. 


Petit Patés of Mutton Cutlets, , 
Sinatieenta id Riblette. French Beans. Gooseberry Tart. 
A Sucking Pig. Chantillie Cake. 
' Tenderones of Semels of Veal 
Lamb, and © and cucumber j{ d : Spinage and 
mushrooms.  } sauce. Spanish Fritters. Croutons. 
A Sirloin of Beef. Ribs of Lamb. 


No. 147.. BILL OF FARE. 


FIRST COURSE, 


ASPARAGUS Soup.-—See page 157. 

Fillet of Veal a la Daube.—See page 20. 

Mutton Cutlets Riblette-—See page 130, 

Petit Patés.—See Appendix. 

Suckite Pig4-See page 59. 

Semels (see page92) and, Cucumber.—See Appendix. 

Tenderones of Lamb (see page 26) and Mraghroomis.—- 
See page 165. 

Roast Beef—See page 7... 

\ OPER gi AO AMET 


SECOND COURSE. 


Two Turkey Poults.—See page 285. | 
Gooseberry T'art.—See page 73. 
French Beans.—See page 9. 
Spinage.—See page 45. - 

Chantillie Cake.—See page 77. 
Spanish Fritters —See page 89. 
Ribs of Lamb.—See page 239. 


~ 
‘ 


TI eo gti lls 


$07 


M. ay Ye fe 
No. 148. BILL OF FARE. 
FIRST COURSE. SECOND COURSE. 
—— 
White Vermicelli Soup, Seat 
ERENT i | Two Chickens. 

HAM, braised, and Greens. 

| Breast of Lamb fa 
White Collops, rolled, Cutlets Ragout Mell Asparagus 
and mushrooms. larded, 

and sorrel sauce. 
Three Chickens Apricot Tart, | 


a la Reine. 


| Ox Rumps, A Souties of Sole|} New Potatoes. Ham and Poached} ’ 
and cabbage. a l'Italienne. Fees. 
Chine of Mutton. A Green Goose. 


No. 148. BILL OF FARE. 


FIRST -COURSE. 


WHITE Vermicelli Soup.—See page 16. 

Ham braised, &c.—See page 14. 

Breast of Lamb rolled, and Cutlets larded (see page 94) 
and Sorrel Sauce.—See Appendix. 

White Collops (see page 15) and Mushrooms. —- See 
page 17. 

Chickens a la Reine.—See page 42. 

A Souties of Sole.—See page 49. 

Ox Rumps and Cabbage.—See page 5. 

Chine of Mutton.—See page 16. 

5) ee 
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SECOND. COURSE: 
Chickens.—See page 134. 
Asparagus.—See page 7. 
Ragout Mellé.—sSee page 9. 
Apricot Tart.—See page 293. 
Ham and Eggs.—See page 85. 
New Potatoes,—See page 2382. 
Green Goose.—See page 156. 


May 28. 
—No.-149: -BLLL OF FARE. 


- FIRST COURSE. SECOND COURSE. 


Spring Soup, : 
removed witha A Capon. 
LOIN OF VEAL. 


Tenderones of Veal) |Lamb Cutlets, and}! Cauliflower, and 
and mushrooms. cucumbers. Beshemell. Asparagus. 
coe | Chine of Lamb. Savoy Cake, | 
dds Compote of French Beans 
mall Mutton Pies. Pigeons, & truffles. a la Créme. Mushrooms. 
Ribs of Beef. ~ Two Ducklings. 


No.149. BILL OF FARE. 
FIRST COURSE. 


SPRING Soup.—See page 204. 

Loin of Veal.—See page 49. 

Lamb Cutlets, and Cucumber.—See page 91. 

Tenderones of Veal (see page 12) and Mushrooms.—See 
page 287. 

Chine of Lamb plain roasted —See page 68.. 

Compote of Pigeon.—See page 119. 

Small Mutton Pies.—See page 20. 

Ribs of Beef—See page 23... 


SECOND COURSE, = 


A Capon.—See page 149. : 
Asparagus.—See page 7. 1 ad 
Cauliflower.—See page 38. 

Savoy Cake.—See Appendix. 

Mushrooms.—See page 17. Apgar 
French Beans.—See pagé 9. iat cap 
Ducklings.—See page 176. 


May 29. 
No. 150. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


ee 
Flemish Soup, 
removed with - . Six Pigeons. 


BEEF 4 la Tremblanc, and Roots. 


New Potatoes with 
beshemell. 


Quenels of Fowl, 


and. Italian sance. 


Minced and broiled | Cheesecakes. 


Capon. 


a 


| Neck of Veal ala 
Beshemeil. Jelly. 


Two Rabbits 3 
ala Duchesse, |\Spinage and Eggs.| [Rice fritters glazed. 
-with mushrooms. } 


Risoles fried in 
paste. 


Leg of Mutton. | . Shoulder of Lamb. 


peat No- 130.2. BIT OR SEARE. 
: FIRST COURSE. 


FLEMISH Soup.—See page /22. 

_ Beef Tremblanc.—See page 13. 
Quenels of Fowl.—See page 300. 

~ Minced.and. broiled. Capon—See page 123. 
Neck of Veal a la Beshemell.—See page 14 
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Rabbits 4 la Duchesse, &e. —See Fowl a la Dietbas: 
page 12. 
Risoles fried in Paste.—See page 147. 
Leg of Mutton.—See page 132. 
$e 

: SECOND COURSE. 
Pigeons.—See page 166. 
New Potatoes—See page 232. 
Cheesecakes.—See page 32. 
Jelly.—See page 31. 
Rice Fritters.—See page 77. 
Spinage and Eggs.—See page 45. 
Shoulder of Lamb.—See page 164. 


ow” a a” a a ee a ee Ne ee a a a a a BN a a a a a a a a oe 


May 30. 
No. 151. BILL OF FARE. 


* 


FIRST: COURSE. ~ SECOND COURSE. 


Soup Julten, : 
remuved with a Two Turkey Poulés, 


LOIN OF VEAL. ' One larded. 


wo Chickens, and| \Sweetbread larded, 


: Fondues in cases. 
tarragon sauce. and an emince. 


Asparagus, 


. 1p i 
Ham braised, Rone aa Trifle. 


Gooseberry Tart. 
and greens. stale aaa 


French Beans. 


Artichoke Bottoms, 


Fillets of Fowl fried in batter. 


larded, and 
mushrooms. 


é 
* > 
Lambs’ Feet, and French Beans. 
asparagus peas. ||-———___ 


Chump of Beef. | Two Rabbits. 
7 Yih 


No. 151.) Bibi; OF , FARE. 
FIRST. COURSE, 
SOUP Julien. ane page 16h, 


Sweetbreads fae ‘endl an Bertitice —See page ian 
Chickens, and Tarragon. —See page 14. 


a 


“Sil 
* ~ Ham braised.—See page 14. 
Roast Beef.—See page 7. 
‘Lambs Feet, and Asparagus Peas.—See page 52. 
Fillets of Fowl] larded, and Mushrooms. —See page 63. 
Chine of Lamb larded (see page 53) and French Beans. 
The French Beans are boiled, drained very dry, and put - 
into hot coulis. 
ee 


SECOND COURSE, 


‘Two Turkey Poults.—See page 285. | .- 
Asparagus.—See page 7. : ele 
Fondues.—See page 17. be: 
Gooseberry Tart.—See page 73. . . 
Tiifle.—See page 8. 

French Beans.—See page 9. 

Artichoke Bottoms, fried.—See page 180. 
Rabbits.—See page 10. 


May 31. | 
No. 152, BILL.OF FARE. 
% ‘ FIRST COURSE. :; | SECOND. COURSE. 


a 


Soup Cressey, 


removed with 


Two Ducklings. 


FISH. 
Veal Olives, A raised Mutton y eS ee Anchovy Toast. 
~ , {with sauce ravigot. and Potatoe Pie. ial nat hig 
| 5 
Fillet of Veal. Podikng 
: 
A Fowl a la ‘ {Sonties of Daven epee Spi dE 
esha Sie Ribehiin bee: | rawns. Spinage and Eggs. 


Leg of Mutton. | Pigeons, 
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No. 152. BILL OF FARE. 


FIRST COURSE. 


SOUP Cressey —See page 47. 

Fish.—See Appendix. ~ 

Mutton and Potatoe Pie.—See page 35. 

Veal Olives — page 3) and Rayigot Sauce .—See Ap- 
endix. | 

' Fillet of Veal See page 1 38. 

A Souties of Mutton, and Cucumber fat -F page 38. 
_ A Fowl a la Beshemel!.—See page 112. 

Leg of Mutton. —See page ee 


SECOND COURSE. 


Ducklings.—See page 176. 

Anchovy Toast.—See page 78. 

Asparagus.—See page 7. 

Ratifie ‘Pudding. —See page 106. 
- Spinage and Eggs.—See page 45. 

Prawns.—See page 28}. 

Pigeons.—See page 166. 


~ 


we ae 


No. 153. 


$13. 
June 1. 
BILL OF FARE... 


larded, and sorrel 
- sauce. 


Two Necks of 
Lamb a laChevaux 
de Frize. 


A Souties of Sole 
ada Reine. 


Ham braised, and 
coulis. 


with 


ae 


Two Chickens 
with cauliflower 
and beshemell, 


A Souties of 
Rabbits, 
with mushrooms. 


Breast of Veal 
a l’Italienne, with 
ravigot sauce. 


Four Pigeons 
larded, and 
asparagus. peas. 


FIRST. COURSE. 
ONE ate 
Asparagus Soup, 
Temoved with- 
FISH, 
removed with a 


HAUNCH of LAMB, -Jarded, and 
Chervil Sauce. ~ 


Three Sweetbreads Three Breasts of 


_jtremblanc, with a 


A raised Pie ae o% A raised Pie 
, Frame. 4 


‘Maccaroni. Dy ean RE 


Spring Soup, - 
removed with ~ 
FISH, 
- removed with'a 


LOIN OF VEAL. 


SECOND COURSE. 


be BE. TAT 


A Green Goose. 


Carmel Basket of 
Pastry. 


A Savoy: Cake. 


Fow] larded, and 
asparagus peas. 


French Beans. Asparagus. 


-Brisket ot Beet 


Atlets of Palates. “Dressed Lobster. 


purée of roots, 


Cederata Cream. Jelly au Marbre. 


Souties of Fowl, 
with truties. cee ee ag 


Two Chickens, Fondues, ‘, pact i . 
with tarragon. Etec ombs and Livers. 
Ree Oe eae fren tera et gn ~ , 
T a~ I Fe 
wo CF ; 
rame. 
eiblet Ducklings. ns Ie a|o Pigeons. 
F a al a 
Fillet of Veal Ragout of Fondues, 
a la daube. Sweetbread. in cases. 


A Souties of Rbenish Cream. 


| _ 
Jeliy au Marbre. 
Salmon and Sa imei Ar 


Capers. 
Small. Omelet 
= ww a , 
/ \ s ab. . 
__ ACapon, Dressed Crab with sauce. 
with a ragout and aoe 
trutties. 


. sparagus French Beans, 
Asparagus, 5 
~ o , , as 
Grenadines and with sauce 


sorrel sance. 


fpesede boty! 
A Carmel Basket 
ot Pastry. 


Savoy Cake. 


Two Turkey Poults: 
One larded. 


£ 
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No. 153. BILL OF FARE. 
FIRST COURSE. 


ASPARAGUS SOUP.—See page 157. 

Haunch of Lamb larded, and Chervil Sauce.—See page 53. 

Three Breasts of Fowl larded, (see page 109) and Asparagus 
Peas.—See page 52. 

Three Sweetbreads larded, (see page 84) and Sorrel Sauce. 
——See Appendix. } | 

Brisket of Beef Tremblanc (see page 13) with a Purée of 
Roots. Rub Haricot Roots through a tammy, and put coulis 
to them. 

Two Necks of Lamb a la Chevaux de Frize.—See page 48. 

A Souties of Fowl and Truffles.—See page 84. 

A Souties of Sole 4 la Reine.—See page 49. 

Three Chickens and Tarragon.—See page 14. 

Ham braised.—See page 14. 

! A raised Pie, with Giblets. 

Prepare the giblets the same as for soup in. page 6; but 
instead of stock put coulis, and a little pepper and salt :. 
raise the pie and fill it with bran, cover it in and bake it; 
when baked, take the top off and-turn the bran out, and 
brush it with a paste brush; fill the pie with the giblets, 
and put. about twelve hard yelks of eggs. 

A Raised Maccaroni Pie.—See page 84. 

Fillet.of Veal a la Daube.—See page 20. ~ 

Two Chickens, with Cauliflower and Beshemell, the same 
as a la Reine-—See page 42. 


A Souties of Salmon, with Capers. 


Cut thin slices from a piece of split salmon, butter a 
soutiespan, and .sprinkle it with chopped parsley, shalot, | 
mushrooms, and pepper and salt; set it ona stove about 
five minutes before it is wanted; when it has been on the 
stove about three minutes, turn it and let it stay the same 
time, or thereabouts; then take it off, and put it round the 
dish, scrape the herbs, &c. into a stewpan, put alittle coulis 
and a few chopped capers; give it a boil, and put it ip the 
middle of the dish the salmou is on. 
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A Souties of Rabbit, with Mushrooms.—See page 250. 
A Capon, with Ragout and Trufiles.—See page 4. . 
Breast of Veal 4 l’Italienne.—See page 87. . 
Grenadines (see page 85) and Sorrel Sauce.—Sce Ap- 
pendix. 
Four Piven larded, (see page 332) and Asparagus Peas. 
—See page 52. 
Spring Soup.—See page 204. 
Fish.—See Appendix. 
Loin of Veal.—See page 49. 


SECOND COURSE. 


A Green Goose.—See page 156. 
A Carmel Basket.—See Appendix. 
Savoy Cake.—See Tess 9 

- ASparagus.—See page 7 
French Beans.—see page 9. 
Dressed Lobster.—See page 78. 


Atlets of Palates. 


Cut two palates that have been braised (until very tender) 
into small round pieces with a paste cutter, put them on the 
skewers, (six skewers make a dish); mix chopped parsley, 
* thyme, mushrooms, shalot, and pepper and salt, with bread 
crumbs; dip the palates i in egg, and then roll them in bread 
crumbs; do them twice over, then drop clarified butter over 
them, and put them on the gridiron to broil of a nice brown. 

Jelly Marbre.—See pagent. 

Cederata Cream.—See page 33. 

Ragout Mellé.—See page 9. 

Fondues.—See page 17. , 

Pigeons.—See page 166. - 

Ducklings. -—See page 176. . 

Rhenish Cream.—See page 50. 


Ragout of Sweetbread. 


Cut a long sweetbread in thin slices, and put alittle sauce 
tourney to it 5 squeeze a little lemon juice, put a little. 


pepper, salt, and sugar, and a drop of garlick means gar- 
nish with croatons. 


Dressed Crab.—See page 78. 
Two Turkey Poults.—See page 285. 
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June 2. 
No. 154. BILL OF FARE. 


FIRST. COURSE. 


aii pe 


Vermicelli. Soup, Two Ducklings. 


removed with a 


SECOND. COURSE. 


LOIN OF VEAL. — 

A Basket of A Wax Basket 

Lamb Cutlets and Petit PAtés of Pastry. of Prawns. . 
cucumbeis. Sweetbread. ———————_—_____. RLS LES Stace eo Oe 


Cauliflower, Asparagus 
: Leg of Lamb and sauce. 
Fillet of Mutton, boiled, Loin fried, 
and French Beans. and spinage 
CO | sont Set 1 AIRY ee 
Apricot Tart. Jelly. 


Rump of Beef w braised Ham, ieee 8 SOS Fe ee ae: 
a la Mantua. and greens. Twe Rabbits. Shoulder of Lamb. 


Three Chickens |' |Neck of Veal a la 


Orange Souffle. Gooseberry ‘fart. 
a Ja Reine. Beshemell. he Sean oneke 


‘ French Beans. Mushrooms. 
Volevent of Tenderones of 


Fish. Veal and Truffles. 


j rp Wax Basket of A Basket of 
Mock yi u rtle, Crayfish. Pastry. 
| é 


removed witha 


SIRLOIN. OF BEEF: - 4 Capon. 


No. 154. BILL OF FARE. 
FIRST. COURSE. 


VERMIGELLI Soup.—See page 16. 

Loin of Veal.—Sce page 49. 

Mock Turtle. See page 22. 

Roast ‘Beef.—See page 7. 

Petit:Patés.—See Appendix. 

Lamb: Cutlets.—See page 91. 

Leg of Lamb boiled, Loin fried, &c. ia page 36. 
A Fillet of Mutton, and French Beans.—See page: O2. 
Ham braised.—ee page 14, 
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Rump of Beef a la Mantua.—See page 59. 
~ Neck of Veal a la Beshemell.—See page 14. 
‘Three Chickens 4 la Reine.—See page 42. 
‘Tenderones of Veal.—See page 12. 

Volevent of Fish—See page 101. 

EE 
SECOND COURSE. 

Two Ducklings—See page 176. 
Wax Basket.—See Appendix. 
Basket of Pastry.—See page 23. 
Asparagus. ~ See page 7. 
Cauliflower.—See page 18. 
Jelly.—See page 31. 

Apricot Tart.—See page 293. 
Shoulder of Lamb.—See page 164. 
Rabbits.—See page 10. 

Gooseberry Tart.—See page 73. 
Orange Souflle.—See page 99. 
'Mushrooms.—See page 17. 

French Beans.—See page 9. 
Basket of Pastry.—See page 23. 

A Capon.—See page 149. 


June 5a 
No, 155. BILL OF FARE. 


FIRST COURSE, _ SECOND COURSE. 
ae —_— 
Giblet Soup, | Six Pigeons. 
Temoved with a 
FILLET OF VEAL. Cauliflower. | Asparagus. 
: Small Ox Tails, cabbage, 
- Mutton Pies. - and Spanish sauce, 
A Chantillie. 
Matelot of Basket, 
Carp and Eels. 
ae, Spinage and : 
Calves Liver and Crockets of pinag Maccaroni, 
Bacon. Veal and Ham. Connie 


A Chine of Mutton. | Two Chickens. . 


$18 


No. 155. BILL OF FARE. 


FIRST, COURSE: 


GIBLET Soup.—See page 289. 
Fillet of Veal.—See page 138. 
Ox Tails, and Cabbage.—See page 5. 
Small Mutton Pies.—See page 20. 
Maitelot of Carp and Eels.—See page 277. 
Crockets.—See page 49. 
Calves Liver and Bacon.—See page 127. 
Chine of Mutton.—See page 16. 
—aa 

a SECOND COURSE. 
Pigeons.—See page 166. 
Asparagus.—See page 7. 
Cauliflower.—See page 18. 
Chantillie Basket.—See page 61. 
Maccaroni.—See page 9. * 
Spinage.—See page 45. 
Chickens.—See page 134. 


~ a” a a a a at a ot a a a oe et a ee ee ee ee ee ee e_ _ _ 


June 4.. 
No. 156. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. . 


eee ee 


Rice Soup, | 
removed with a Two Turkey Poults: one larded. 
CALF’S HEAD, hashed and grilled. 


Lamb Cutlets, Fricassee of Cauliflower and . 
and spinage. Chicken. Beshenelk: Asparagus. 
A Chine of | Jelly 
Mutton. a 
White Collops and ’ , | 3 French Beans, 
mushrooms. | Pigeon Pie. Peas. | with sauce. 


Ribs of Beef. A Green Goose. 
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No. 156. BILL- OF FARE- 


FIRST COURSE. 


RICE Soup. —See page 91. 

A Calf’s Head hashed and grilled.—See page 3. 
A Fricassee of Chickens.—See page 37. 

Chine of Mutton.—See page 10. 


Lamb Cutlets and Spinage. 


The cutlets are cut from the loin, and fried; the spinage 
should be put on the dish first, and the cutlets round the 
sides of the dish. 

Pigeon Pie in a Dish.—fee page 130. 

White Collops, and Mushrooms.—See page 15. 

Ribs of Beef.—See page 23. 


SECOND COURSE. 


“Two Turkey Poults,—See page 285. 
Asparagus. —See page 7. ; 
Cauliflower.—See page 18. 

- Jelly.—See page 31. 


Peas. 


Let the water boil before the peas are put in, aid put a 
little salt, and about half an ounce of suger: | 

French Beans.—See page 9. . 

Green Goose.—See page 156. 
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June 5. 
No. 157. BILL OF FARE. | 


FIRST COURSE, SECOND COURSE. 


Spring Soup, 
removed with a 


BRISKET of BEEF Tremblanc, and 


Two Ducklings. 


Roots. 
Sweetbreads - Veal Cutlets, French Beans. — Peas. 
larded, and an with ham, and 
emince. shalot sauce. 
Leg of Lamb Apricot Tart. 


roasted, and 
French beans. 


“ 


A small Fillet of 


A Capilotade of Beef, larded, “Asparagus, Spinage 
Capon. and Spanish onion and croutons. 
sauce. § 
Loin of Veal. = Ribs of Lamb. 


Nov 1572"BI LE OF-FARE. 
FIRST COURSE. 
SPRING Soup.—See page 204. 


Beef Tremblanc.—See page 13. , 

Leg of Lamb roasted (see page 21), and French Beans.— 
See page 276. | 

Veal and Ham Cutlets—See page 189. 

Sweetbreads larded, and an-Emince.—See page 94. 

Fillet of Beef larded, and Spanish Sauce.—See page 29. 

Capilotade of Capon.—See page 169. - 

Loin of Veal —See page 49. 


en 
SECOND COURSE. 


Ducklings.—See page 176. . 
» Peas.—See page 319. 
French Beans.—See page 9. 


Se 


Asparagus.—See page 7. 


Apricot Tart.—See page 293. 


Spinage.—See page 45. 
Ribs of Lamb.—Sce page 


230. 


~ June 6. 


No. 158. BILL OF FARE. 


FIRST COURSE. 


Soup a la Reine, 


removed with a 


LEG of LAMB boiled, LOIN fried, 


and Spinage. 


Reine. 


Mutton Cutlets 
Riblette. 


A Turbot. | | 


Tenderones of 
Veal, and peas. 


_jA Neat’s Tongue in 
jcitlets, and greens. 


: Chump of Beef. 


Two Chickens a la 


| SECOND COURSE. 


| 
1 
' 


A Capon. 


Caulifiower a la 
‘Créme. 


| | Asparagus. 


| — | Rhenish Cherr 
‘Savoy Cake. * Cream. Tart) 
Peas. | Ragout Meéllé. 


Two Rabbiis. 


a 


No. 158. BILL-OF FARE. 


FIRST 


COURSE.’ 


SOUP & la Reine.—See page 0 


Leg of Lamb boiled, Loin fried, &.—See page 136. 
Chickens ala Reine.—See page 42. 
_ Matton Cutlets Riblette.—See page 130. 


___Tenderones of' Veal, and Stewed Peas. 


_Put about,an ounce of butter into,a stewpan, and.a:slice 


of lean ham, a pint of peas, some chopped onion, and the 
pris of isa cabbage lettuce; set-the stewpan on a stove 
iy ' 


fifteen 


rer Bae 
- 


PW ne en tn 


do very slow; when the peas have been, on the fire about 
minutes put about half a pint of stock, and a lump 


¥ 
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of sugar; when the peas are done, put a small piece of » 
butter mixed with flour, give it a boil up, and put the peas 
over the tenderones.—For the ‘Tenderones, see page 12. 

Neat’s Tongue in Cutlets.—See’ page 289. 
Roast Beef.—See. page 7. 


en crs 


SECOND COURSE. 


A Capon.—See page 149. 
Asparagus.—See page 7. 
Cauliflower.—See page 18. 
Rhenish Cream.—See page 50. 


Cherry Tart. 


Sheet a tart-pan with short paste, and fill it as high as it 
will admit; put sifted lump sugar, (no water,) cover the tart 
over, and finish the same as any y other tart. 

Savoy Cake.—See Appendix. 

Ragout Mellé.—See page 9. 

Peas.—See page 319. 

Rabbits.—See page 10. 


| June 7. 
No.: 159. BILL OF FARE. 


FIRST COURSE. - SECOND COURSE, — 
enc ae : 


Asparagus Soup, 


removed with a Six Pigeons. 


FILLET pf VEAL 4 la Beshemell. 


— ee OO OOOO 


Scorch Collops, Maccaroni. Peas. 
Blanquet of with truffles‘ and 
Fowl, &ec. morels. 


A Gooseberry | 


Sturgeon a la Tart. 


Broche. 


Ham, and Eggs | -! 
poached 


Hashed Beef, and 


Currie of Rabbit, Asparaghs 
broiled bones 


with rice 


A Chine of Mutton. A Guinea Fowl ’ 


CAPO peers “ey. 


No. 150. BILL OF FARE, 
FIRST COURSE. 


ASPARAGUS Soup.—See page 157. @' 

Fillet of Veal a la Beshemell.—See' page 84, 

Scorch Collops.—See page 49. 

Blanquet of Fowl.—See page 48, 

pipseeen 8 i la Broche—S¢e Appendix. ae 
Currie of Rabbit.—See page 16. 

Hacked Beef, and broiled Bones:—See page 219. ot 

Chine of Mutton.—See page. . 


ee 
SECOND COURSE: 
Pigeons.—See page 166. 9 node A 
Maccaroni.—See page 9. 1990 bao t 
Gooseberry Tart.—See page 73s « | G donot 


Ham and Eggs.—See page 85. 
Peas.—See page 319. 2} 
Asparagus.—See page 7.. 
Guinea Fowl.—See page 183.5 


{37 ! 
7 


\ 


ae a A OO OD Oe Oe ae 
: June 8 
No. 160. “BILL: OF: RARE. 
FIRST. COURSE. SECOND COURSE. 
Flemish ‘Soup, become Su anes 
‘removed witha | yh Capon. 


_HAUNCH of LAMBS, larded, 
and Cucumbers. 


ep * ; 
Fondues in’cases.} | French Beans. | | 


\ Sweetbiteails - | 21San TROBE 1 
-larded, and an | |Haricot of Mutton. 
-Emince.-~ ' woot 
Ae A Ginger Souffle. 
Salmon ahd 
_Smelts. 
: “ sare . 
Se RSME ono \ Sih 
Beef Steaks, and Four Pigeons, with] | —- Peas. A Picked Crab. 
shalot' sauce. | asparagus peas. |} 2 2aresre? " 
Loin of Vi eahaas. - Two Ducklings. 


ROE ORE 
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No. 160. BILL OF FARE. 
| FIRST COURSE. 


FLEMISH Soup.~-See page 122... | 
Haunch of Lamb and’ Cucumbers. —See pages 53. 
Haricot of Mutton.—See page 21. 

Sweetbreads larded, and an Emince.—See page Oa 
Salmon and Smelts.—See Appendix. awe 
Pigeons, and Asparagus Peas.—See page 290. iin A 
Beef Steaks.—See page 122. votesH 
Loin of Veal.—See page 49. 


eo Se 
SECOND COURSE. 


A Capon.—See page 149. 
_‘Fondues.—See page 17. 

French Beans.—See page 9. 

Peas.—See page 319.» Pie | 

Picked Crab.—See page 78. 

Ginger Souflle.—See page 105... 

Ducklings.—See page 176. 


June.9. 
No: 161.' eecmaed OF FARE. 


SECOND COURSE. 


FIRST COURSE: 


A Tureen of Calves Feet and 
Asparagus Points, 


removed with a 


A Green Goose. 


FILLET OF VEAL. | Mink | 
a Ragout Mellé. Asparagus. 
Lamb Cutlets, with Two Chickens .. 2 it 
cucumbers. a la Reine. 
| * pdellyacnie® 
Ham braised, ie 
and greens. SARE 


A Duck boned, }_ 
forced, and Spanish 
sauce. 


Tenderones of 


Cauliflower a la | Fondues in. cases. } ; 
Veal, and peas. . Me Anca? 


Flamond, 


Sirloin of Beef. Shoulder of Lamb. - 
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No. 161. BILL OF FARE.” 
FIRST COURSE. 


A TUREEN of Calves eet.—See page 181. 

Fillet of Veal.—See page 138. 

Ham braised.—See page 14. 

Chickens a la Reine.—-‘See page 42. 

Lamb Cutlets.—See page 91. 

Roast Beef.—See page 7. 

Tenderones of Veal, and Peas.—See page 321. 

A Duck braised (see page 27) and Spanish Sauce.—See 
Appendix. 


SECOND COURSE. 


Green Goose.—See page 156. 
Asparagus.—See page 7. 

Ragout Mellé.—See page 9. 

Jelly. —See page 31. 

Fondues.—See page 17. 

Cauliflower 4 la Flamond.—See page 99. 
Shoulder of Lamb.—See page 104. 


a! a al! al a a a ee ee ee ee © el a a a ee ee a a a a 


June 10. 
No. 162.” BILL OF FARE. 


FIRST COURSE. SECOND COURSE, 
ee 
Vermicelli Soup, 
removed with a Two Chickens. 


LOIN of VEAL a la Beshemell. 
ee $$$ , J 
Three det of 
Chicken larded, 
land asparagus peas. 


P elit Patés of Mushrooms. | Peas. 
Chicken. 


Leg of Lamb 
’ oiled. Loin fried, 
and spinage. 


A Chantillie 
Basket. 


Souties of Veal} 
_ jand ravigot sauce. 


An Omelet. 


sorrel sauce. 


Two Rabbits. 


Fricandeau, and French Pieane, 
te Chine of Mutton. 
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No. 162. BILL OF. FARE, 


FIRST COURSE. 
VERMICELLI Soup.—See page 16. 
Loin of Veal a la Beshemell.—See page 14. 
Petit Paté 
Three Breasts of Chicken larded, (see page 109) and Asz 
paragus Peas.—See page 52. 
Leg of Lamb boiled, Loin fried, &¢.—See page 136. 
Chitte of Mutton.—See page 16. 
Fricandeau (see pagé 28) and Sorrel Sauce.—See Ap- 
pendix. 
Souties of Veal (see page 63) and Ravigot Sauce.—See 
Appendix. | 
Ee 


SECOND COURSE, 


Chickens.—See page 134. 

See page 319. 
Mushrooms.—See page 17. 
Chantillie Basket.—See page 61. 
An Omelet.—See page 32. 
French Beans.—See page 9. 
Rabbits.—See page 10. 


June 11: 
No. 163. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


——=La 


Soup Santé, 


removed with a 


BRISKET of BEEF Tremblanc, and | 
a Purée-.of Roots. 


Caulifiower, and " - 
White Collops, and Mutton Cutlets beshemell. Ppa: 
mushrooms. Riblette. 
_ Matelot of Jelly. 
Tench and Eel. 
Pigeons a la ‘sal ac 
Crapaudine, and Souties of Sole a Peas. Maccaroni. . 
shalot sauce. la Reine. i>” 


Fillet of Peal dé la Flamond. Ribs of Lamb.° 


lwo Turkey Poults: one larded. 


os 
a 2 
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No. 163. - BILL OF FARE. 


FIRST COURSE. 

~SOUP Santé—See page 38. 

Beef Tremblanc.—See page 13. 

Mutton Cutlets Riblette.—See page 130. 

White Collops.—See page 15.. 

Matelot of Tench (see page 76) and Eel.—See page 30. 

Pigeons a la Crapaudine.—See page 98. 

Souties of Fow].—See page 94. 

Fillet of Veal a la Flamond.—See page 20. 


—= 0 


SECOND COURSE. 
Turkey Poults.—See page 285. 
Asparagus.—See page 7. 
Cauliflower.—See page 18. 
Jelly.—See page 31. 
Maccaroni.—See page 9. 
Peas.—See page 319. 
Ribs of Lamb.—See page 239. 
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June 12. 
No. 164. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
se 
Asparagus Soup, Tee 
removed with a Guinea Fowl, larded.. 
HAM, braised, and Coulis. 4 ; 


An Emince of Fillets of Fowl French Beans, with 
Mutton, and Yarded, and sauce. ; Peparnens 
cucumbers, asparagus peas, 


en 


Haunch of Lamb 


Three Chickens: Apricot Tart. Gooseberry Tart. 
larded, and a la Reine. eA ES GON SE ae 
chervil sauce. ; 
Grenadines A Chipoulate of Peas stewed Cauliflower, with 
and sorrel sauce. Rabbit. Parmasan cheese. 


A Chine of Mutton. A Goose, © 


Fe SSE 


No. 164. BILL OF FARE. 


FIRST COURSE, 


ASPARAGUS Soup.—See page 157. 

Ham braised.—See page 14. 

An Emince of Mutton and Cucumber.—See page 48, 

Fillet of Fowl larded, (see page 63) and Asparagus Peas. — 
See page 52. | 

Chickens a la Reine.—See page 42. 

Haunch of Lamb, and Chervil Sauce.—See page 53. 


A Chipoulate of Rabbit. 


Cut two rabbits as for A la duchesse, or fricassee, and put 
them on to blanch; when they come to a boil take them 
from the fire, pour off the hot water, and put the rabbits 
into cold water; take off the second skin and trim the 
ragged pieces off; lay the bottom of a stewpan with sheets __ 
of bacon, put in the rabbit, and about a pint of stock, six 
onions, a faggot, and a few blades of mace; cut about half 
a pound of the belly part of bacon that has had about half 
an hour’s boiling, skin and trim all the outside and rusty 
part away; cut the bacon into small square pieces, and put 
it in the stewpan with the rabbit; cover all over with sheets 
of bacon and paper, set it on a slow stove to. simmer for an 
hour, then strain the liquor from the rabbit, and skim the 
fat very clean from the liquor; put about, half; an ounce of 
butter into a stewpan, when melted, put as much flour as 
will dry it up; then put the liquor that the rabbit was 
braised in; if there is not a sufficient quantity to make the 
sauce, add a little stock, give it a boil up, and put in a glass 
of sherry; then put the rabbit in the sauce to make hot; 
just before dishing, squeeze half a lemon in, and put-a little 
sugar; when you dish it up, put the yelks of six eggs boiled 
_ hard in the dish, lay the rabbit neatly on the dish, the eggs 

intermixed, and the sauce over: garnish with croutons.or 
paste. 
‘Grenadines (see page 85) and Sorrel Sauce. — See 
Appendix. ; 
_ Chine of Mutton.—See page 16. 


329. 


SECOND COURSE. 


A Guinea Fowl.—See page 183. 
Asparagus.—See page 7. 

French Beans.—See page 9. ; 
Gooseberry ‘l'art.—See page 73. 

Apricot Tart.—See page 293. 
Cauliflower a la Flamond.—See page 99. 
Stewed Peas.—See page 321. 

Green Goose.—See page 156. 


S a a a a a a a a ee a a a a a a ll i a a a ae a a ae ne os 


June 13. 


No. 165. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. - 


a 
Italian Soup, 
removed with a Six Pigeons. 


LOIN OF VEAL. 


Small 
Mutton Pies. 


Poulard a la 
Duchesse. 


Mushrooms, | | Peas, 


Neck of Mutton 
boiled, 
and turmips. 


Cherry 


‘art. 


Apricot 


Tart, Savoy Cake. 


; 
Calves Feet au 


Gratin, and sauce 
ravigot. 


Ribs of Beef. Two Ducklings. . 


Ragout Mellé. 


Lamb’s Head, &c., Asparagus. | 


: No. 165. BILL OF FARE. 
FIRST COURSE. 


ITALIAN Soup.—See page 20. 

Loin of Veal.—See page 49. 

Small Mutton Pies.—See page 20. 
.Povlard a la Duchesse.—See page 12. ° . 
Neck of Mutton boiled, &c.—See page 29. 
Lamb’s-Head, &c.—ee page 21. Dah 
Calves Feet au Gratin.—See page 213. 


_ Ribs of Beef.—See page 25. 


een ee ? 


| 
’ 
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SECOND COURSE, 


Pigeons.—See page 166. 
Peas.—See page 319. 
Mushrooms.—See page 17. 
Savoy Cake.—See Appendix, 
Cherry Tart.—See page 322. 
Apricot Tart.—See page 293, 
Ragout Mellé.—See page 9. 
Asparagus.—See page 7. 
Pucklings.—See page 176, 


June 14: 
No. 166. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Green-Pea Soup i 


removed with a A Capon 
FILLET of VEAL. 


| Ox Rumps, and Petit Patés of - 
sauce hachis. Veal and Ham. Eggs a la Trip. Peas. 
A Turbot and Matelot of Carp. A Soufile of 


Fillets of Sole tried. 


Rice and Apples. 


Semels, and Roulard of Mutton, 


Asparagus, 
piquant sauce. and French Beans.|| _*P"“® 


| Prawns. 


A Chine of Mutton. - Crean Goose. 
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No. 166. BILL OF FARE. 
FIRST COURSE. | 


Green Pea Soup. 


Put about a quarter of a pound of butter into a stewpan, 
about half a pound of lean ham cut in very thin pieces; 
about half a pint of stock, a quart of green peas, six large 
onions cutin slices, and four cabbage lettuces shreded ; set 
the stewpan on a slow stove to simmer for an hour, then put 
two quarts of stock to it, the crumb of two French rolls, 
and let it boil for an hour; then blanch off two or three 
handsful of spinage; strain the spinage off when it has had 
a boil, and squeeze it quite dry between two. plates; rub the 
soup through a tammy, and the spinage with it to give the 
soup a green colour; boil a pint of younger peas than the 
soup was made of in a pint of stock, when done, put stock 
and peas to the soup, put in a little sugar, and give alla 
boil; add a little salt, if wanted. 3 

N.B. If the soup is for meagre, leave the ham and stock 
out; use a double quantity of onions, peas, and lettuce. 


Fillet of Veal.—See page 138. 

Petit Patés.—See Appendix. 
~Ox Rumps (see page 5) and Sauce Hachis.—See Ap- 
endix. 

Matelot of Carp.—See page 252. 

Turbot and Fillets of Sole fried.—See Appendix. 

Chine of Mutton.—See page 16. 

A Roulard of Mutton and French Beans (see page 29).— 

Boil the French beans and put coulis to them, 
Semels, and Piquant Sauce—See page 92. 


2+ a 


SECOND COURSE. 


* 


- A Capon.—See page 149. 
» Peas.—See page 319. 
Eggs a la Trip.—See page 39. 
Prawns.—See page 281. 
A Souffle of Rice.—See page 178. wae. 
Asparagus.—See page 7. 
A Green-Goose.—See page 156, 
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June 15. 


‘No. 167.° BILE OF FARE. 


FIRST COURSE. SECOND COURSE. 
mag 
% Vermicells Soup, 
removed with a Two.Chichens. 


RUMP of BEEF a la Espagnole. | 


_. A Matelot of 
. Rabbit, with 
mushrooms, &c, 


Two Ducklings Mushrooms. | Peas stewed. - 


boned a la Broche, 
and savigot sauce. 


Sturgeon ) A Trifle. 
ala Broche. 
A Mutton and Beef Olives, and As ot, Cauliflower, 
Potatoe Pie. | piquant sauce. RESP | and beshemell. 


Loin of Veal. Six Pigeons. 


No. 167. BILL OF FARE. 


FIRST COURSE. 


VERMICELDI Soup.—See page 14. 
Rump of Beef braised, (see page 36) and Spanish Sauce. 
—-See Appendix. 


Two Ducklings a la Broche. 


Bone two ducklings, fill them with force meat, and put 
three or four truffles in each; wrap the ducklings up in 
sheets of bacon, and then white paper tied on very strong ; 
put them ona spit, they will take an hour to roast; when 

‘ they are done, take off the paper and bacon, and glaze them, 
put the bones and giblets of the ducklings on to boil in 


QO 
oo 
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about a pint of stock, and half a int of white wine; let it 
simmer tor an hour or more, strain it off, skim the fut from 
it, boil it down to a glaze, and put the sauce.ravigot to it: 


put the sauce on the dish, and the ducklings afterwards : =a 


‘ garnish either with paste or croutons. 


Matelot of Rabbit. 


Piépare two rabbits ‘a8 °for a fridassees" put them into | 
‘a stewpan with about half a pint of stock, as many pieces 


lof ham (the ham should be fat and Jean, about-an, inch, 
‘square, and half aa inch thick) as there are of rabbit; two. 
‘dozen_-of button onions, and halt-e-pottle -of mushrooms; “2 


: 


cover it over with. paper, set it on a stove to simmer for an . 
hour, then take the rabbit, &c, and lay ition the dish ; skim. 


ithe fat off the liquor the rabbit was done’ in, and’ reduce it 
nearly toa glazes put coulis to it, give-it-a-boil-up, then 


take 1t_from_ "the fire, and squeeze. half a lemon, put alittle 


Cayenne pepper, and a little sugar ; sea it over the rabbit - ; 
garnish with paste or croutons. | 

Sturgeon a la Broche.—See appendix 

Pigeous Ala @rapdudine.—See page\gs! © 

Beef Olives, (seepage 36). and Piquant Sauce ner gf 
Sage na 

A Mutton arid Potatoe Pie. iged page ‘95. 

Loin of Veal.—See page 49.) | 


SECOND COURSE: i Pe | 


Two Chickens wigse page 134. 
Stewed Peas.—See page 3215 
Mushrooms.—See page 17. 
Trifle-—See page 8. 
_ Cauliflower.—See page 18. 
| Asparagus.—See page 7.. , vow 
Pigeons.—See page 166. uy . 2 
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‘Nuine 16. 
“No. 168. BILL OF FARE. 


FIRST COURSE. I’ *’ “SECOND COURSE. 


Asparagus Soup wir 


removed with a 2 es ; | 
LEG of LAMB,oboiledjitt 6 Two Turkey Poults: one larded. 


LOIN, | fried, .and Spinage. 


|Roulard of Mutton,} [Two Chickens la Oy Muals ert hohe tae oi 
and cucumbers. | Reine. + is iytbatd. . Peas. U9 


Neck of Veal 
a la Beshemell. 


vChantillie Basket.|.*. 


Tongue, A Fricandeau, and 6 Dis iota of ae ne j 
and greens. | sorrel. | 5p Pte } {I dae te hy 
Sirloin of Beef. yoth—2511) b Neem Goose. 3214 


No. 168. BILL OF FARE. ae 


FIRST COURSE: a¥ to 


ASPARAGUS Soup.—See page 157. 
Leg of Lamb boiled, &.—See page. 13 
Two Chickens Ala Reme=sSee page 42. 
A Roulard of Mutton, &c.—See page 29. 
Neck of Veal A la Beshemell.—See page 14. 
Tongue, and Greens. See page 53." 
A Fricandeau (see page 28) and sorrel Sauce. —See a 
pendix. 
Sirloin of Beef.—See page 7. 
eng 
SECOND ale igwohiged 
Turkey Poults.—See page 285. et) 
Peas. — See page 319. 
Mushrooms broiled.—See page 66. 
Chantillie Basket.—See page 61. 
Ragout Mellé.—See page 9. 
s\sparagus.—See page 7. 
Green Goose,—See page 156, 


ie 
June 1%. 
No. 169.;, BILL OF FARE: 


fe eee ee ee 


.. ELRST.. COURSE, . * ECOND. COURSE. 
— pater 

Soup. Santé, ostiaSh th euneoe: 

removed with a Bit Two Haaklings. 


FILLET. OF, VEAL. 


_. Petit Patés of White Collops; 


Tartlets of Apricot} | seer stewed: | a i 
wt t 14 hiss ie 


Sweetbread. .- and mushrooms, 
| Fish. | Me | po eg | . 
Minced and a Al ; a ar a 
_ broiled Turkey. aie acs dnewel” “Asparagtis. Gooseberry aiid 
Chine of adn | Two Rabbits: 


No. 169. BILL OF FARE, 


FIRST cou RSE, 


SOUP Santé.—See page 38. 

Fillet of Veal.—See page 138. 

White Collops, and Mushrooms.—See page is, Bx 

Fish.—See Appendix. 

Lamb Cutlets glazed, Se page 222) and Beshemell Sauce. 
—See Appendix. 

Minced and broiled 

Chine of Mutton. aheey pae 16. 


Mise COURSE. 


Ducklings.—See page 176. 
Stewed Peas.—See page 321s 
Tartlets.—See page 44. . 
Lobster.—See page 32. : , 3 yore: 
Gooseberry Tart.—See page ce f at 
Asparagus.—See page 7. | 2 
Rabbits,—See page 10. 

] 


i) ae 
June ws. 
No. 170. BILL OF FARE. 


FIRST: COURSE: _ SECOND COURSE. 


Soup a la Reine, 


removed! with a AC , 
LOIN OF VEAL. sapon, 


i Small. Mutton 


| Pigeons: a la. i 
i Pegi Rhenish Cream. 


_Crapaudine. — | Asparagus. 


— 


| Macéaroni Pie. ‘ Savoy Cake. 


Risoles, fried. in. A Currie.of Rabbit,| prench oe Felt 
~ "paste. GnGPHCC IE MT A sense LI Re. 
Ribs of Beef: Shoulder of Lamb. 


No-170. BILL OF FARE. 
FIRST COURSE. 


SOUP 4a la Reine.—See page 2. 

Loin of Veal.—See page 49. 

Maccaroni Pie.——See page 84. 

Small Mutton Pies.—See page 20. 

Pigeons a la Crapaudine.—See page 98. 

A Currie of Rabbit, &c.—See page 16. 

Risoles fried in Paste.—See page 147. 

Ribs of Beef.—See page 23. 

oR 

SECOND COURSE. 


A Capon.—See page 149. 
Asparagus.—See page 7. 

Rhenish Cream.—See page 50. 
Savoy Cake.—See Appendix. 
Jelly.—See page 31. 

French Beans.—See page 9. . 
Shoulder of Lamb.—See page 164: 


- 83? 
June 19. 
No.171. BILL OF FARE: 
FIRST COURSE. SECOND COURSE. 


——a—— 
Asparagus Soup, 
removed with a 


“Siz Pigeons, 
HAM braised, and Spinage. Siz 5 


Sweetbreads 


larded, and A Haricot of Mushteeiis, 
asparagus peas. Mutton. 


ve peck ie Cake. | Apricot 


| Fillet of Veal. | ‘ 
r | Tart. 


| 
| 
Beef Olives | 2 ara . 


| & PEspagnole. and mushrooms. Aspaiagus. Ragouwt Mellé. 


Brisket of Beef Tremblanc, \r Pe A cit 
with Sauce Hachis. Guinea Fowl, 


No.171. BILL OF FARE. 
FIRST COURSE. 


ASPARAGUS Soup.—See page 157. 
_ Ham braised (see. page 14) and Spinage.—See page 45. 

Fillet of Veal._—See page 138. 

Haricot of Mutton.——See page 121. 

Sweetbreads larded, (see page 94) and Asparagus Peas, — 
See page 52. 

Fillets of Fowl larded, and Mushrooms.—See page 63. 

Beef Olives (see page 36) and Spanish Sauce.—See 
Appendix. 

Brisket of Beef Tremblanc, (see page 13) aud Sauce 
Hachis.—See Appendix. 


—_—~ Pre GS EE ——- - 
SECOND COURSE. 


Pigeons.—See page 166. 
Mushrooms.—See page 17. 
Peas.—See page 319. 

Apricot Tart.—See page 293. 
Savoy Cake.—See Appendix. 
Gooseberry Tart.—See page 73. 
Ragout Mellé.—See page 9. 

A Guinea Fowl.—See page eet 
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June 20. 
No. 172. BILL OF FARE. 
FIRST COURSE. ~ SECOND. COURSE. 
Green Pea Soup, 
removed with a Two Turkey Poults : 
CHINE OF LAMB, < 
and Cucumber Sauce. Pipe aneets 
Tenderones of Veal Two Chickens ne | 
with mushrooms, ala Reine. Sal French Beans. % 
raised Pie ‘ ; 
p ; A raised Pie 
with a A Loin of a Gooseberry Jelly Cherry 
ee x eat x F | Veal. Pigeons. |}. Tart. Marbre. Tart. 
w= Peat 4 
A Chump of Veal Mutton Cutlets in tad a 
and stewed peas. Riblette. Asparagus. An Omelet. 
Ribs of Beef. | A Goose. 


No. 172. BILL OF FARE. 


- : FIRST COURSE. 


GREEN Pea Soup.—See page 331. 

Chine of Lamb, and Cucumbers.—See page 68. 

Loin of Veal See page 49. 

Two Chickens A la Reine.—See page 42. 

Tenderones of Veal (see page 12) and Mushrooms.—See 
page 105. 

A raised Pigeon Pie. —See page 173. 

A raised Neat’s Tongue Pie.—See page 224. 

A Chump of Veal (see page 68) and Stewed Peas.—See 
page 321. 

Mutton Cutlets Riblette-—See page 130, 

Ribs of Beef.—See page 25. 


———— ee at 
SECOND COURSE. 
Turkey Poults.—See page 285. © 


French Beans.—See page 9. | 
Spinage.—-See page 45,” ’ 


lg 89 
Jelly Marbre.—See page 73. 
Cherry Tart—See page 322. 
Gooseberry Tart.—See page 73. 
An Omelet.—See page 32. 
Asparagus.—See page 7. 
A Goose.—See page 156. 


7: 


June 21. 
No. 173. BILL OF FARE, 


FIRST COURSE. | SECOND COURSE. 
a | - 


Flemish Soup, 


removed with 


Two Duckkngs. 
FISH. 


Beef Steak Pie. | Picked Crab. Peas. 
rapier aor tet a 


_ |Blanquet of Veal. 


{ 


! 


| 
Spanish 


A Ginger 
Fritters. 


“Souffle. Tartlets, 


| Loin of Veal. | 


f 


Fricassee of | 


Lamb’s Head Rabbits, with | Asparagus Omelet. | | Prawns. 


au Gratin. 
mushrooms. 


A Chine of Mutton. | Two Chickens. 


~~ No. 173, BILL OF FARE. 


FIRST COURSE, — 


FLEMISH Soup.—See page 122. 
Fish.—See Appendix. » | 
Loin of Veal.—See page 49, 
Chine of Mutton.—See page 16. 
Beef Steak Pie in a dish.—See page 958. 
Blanquet of Veal.—See page 73. 
Pricassee of Rabbits and Mushrooms.—See page 275. 
Lamb’s Head au Gratin.—See page Ql. mn 
zZ2 


x 


349 | 
| SECOND COURSE. 

Ducklings.—See page 176. } 
Peas.—See page 319. 
Picked Crab.—See page 78. 
Spanish Fritters.—See page 89. 
Tartlets.—See page 44. - 
Ginger Souflle.—See page 105. 
Prawns.—See page 281. 
Asparagus Omelet.—See page 66. 
Two Chickens.—See page 134. 


June 22. 


No. 174. BILL OF FARE. 


« 
‘ 7 


FIRST COURSE: SECOND COURSE. 


Soup dla Reine, 
removed with a 
LEG of LAMB roasted, 


Six Pigeons. 


‘and French Beans. 
Se tt Frondves in cases, Asparagus. 
Beef Steaks, with Red Mullets in 
shalot sauce. cases. 
A Rump of Beef A Ratifie 
ala Dah, &e. Pudding, &c. 
A Casserole of A Fowl a la : : 
‘jRice, with>giblets Beshemell. Peas. &n Omelet. 
Fillet of Veal. . Shoulder of Lamb. 


No.174. BILL OF FARE. 


FIRST COURSE. 


SOUP a Ja Reine.—See page 2. s 

Leg of Lamb (see page 21), and French Beans. Put coulis 
to the French Beans. 

Red Mullets in Cases.—See Appendix. 

Beef Steaks.—See page 122. 

Rump of Beef a la Daube.—See page 36. 

A Fow] a la Beshemell.—See page 112. 

Casserole of Rice and Giblets.—See page 98. 

Fillet of Veal.—See page 138. 


A Ham, A:Brock ot Three Cherry 


~~ Neck of Mutton boiled, &ce.—See page 29. 
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SECOND COURSE. 
Pigeons.—See page 166. 
Asparagus.—See page 7. 
Fondues.—See page 17. 
Ratifie Pudding.—See page 106. 
An Omelet.—See page 382. 
Peas.—See page 319. 
Shoulder of Lamb.—See page 164. 


De ee ee ee ee a a a a a a we ow ot a a Se ee i 


June 23. 
No. 175. BILL OF FARE. 
FIRST COURSE. SECOND COURSE. 
Giblet Soup, | 
Waste athe. Two Turkey Poults: one larded. 3 


LOIN of VEAL a Ja Beshemell. 


Crockets of 
Poultry. 


Mutton Cut:ets 


Riblette. ” Asparagus, | | | Peas. 


_ Savoy 
Cake. 


: Mutt 
braised, baile ope q | Chickens Tart. 


and greens, a la Reine. 


Jelly. 


turnips. 


Breast of Lamb |] Haricot Beans. 
glazed,and spinage. 


A Currie of — 
Rabbit, with rice. 


| Ragout Mellé. 


- 


Sirloin of Beef. Green Goose. 


No.175. BILL OF FARE, 
-. FIRST COURSE. 

GIBLET Soup.—See page 289. 

Loin of Veal 4 la Beshemell.—See page 14, 


Crockets.—See page 49. 
Mutton Cutlets Riblette—See page 130. 


Three Chickens 4 la Reine.—See page 42. 
Ham braised.—See page 14. * . 
Breast of Lamb glazed, and Spinage.—See page 197. 
Currie of Rabbit, &c.—See page 16. 

Roast Beef.—See page 7. 


SECOND COURSE. 


Turkey Poults.—See page 285, F 
Peas.—See page 319. ; 
Asparagus.—See page 7. 

French Beans.—See page 9. 

Jelly.—See page 31. 

Savoy Cake.—See Appendix. 

Cherry Tart:—See page 322. 

Ragout Mellé.—See page 9. 

Green Goose.—See page 156. . 5 


oy June 24. 
No. 176.. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
Soup Santé say ; 

Soup Santé, +s 

removed with Two Ducklings. 
FISH. 
Fricassee of ' Pigeons a’ la Mushrooms. Peas. 
Chicken. Crapaudine, 
Breast of | Leg of | si eee ence Basket of | Cherry 


Veal 


: Beef Cream, in 
Baie | Tremblanc, cups. Pastry. | Tart. 
. ." = ith | & cabbage. 


ragouted 


~ Small Lambs Fect, with Asparagus. Maccaroni. 
Mutton Pies. asparagus peas. ; ; 
A Chine of Mutton. “Shoulder of Lamb. 


No.176. BILL OF FARE. 
FIRST COURSE, 
SOUP Santé.—See page 38. 
Fish.—See Appendix. 
Pigeans a Ja Crapaudine.—See page 98. 
Fricassee of Chicken.—See page 37. 
Leg of Lamb roasted.—See page 21. 
Brisket of Beef ‘Tremblanc (see page 13).and Cabbage. —~ 
See page 3. 
Breast of Veal ragouted.—See page 5. 
Lamb’s Feet, with Asparagus Peas. —See page 52, 
Small Mutton Pies.—See page 20. 
Chine of Mutton.—See page 16. . 


4 
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SECOND COURSE. 


Ducklings.—See page 176. 
Peas.—See page 319. 

' Mushrooms.—See page 17. 
Cherry Tart.—See page 322. 
A Basket of Pastry.—See page 23. 
Coffee Cream.—See page 39. 
Maccaroni,—See page 9. 
Asparagus.—See page 7. 

' Shoulder of Lamb.—-See page 164. 


a 
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June 95. 
No. 177. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Vermicelli Soup, | 
’ ° vy 
removed with a A Green Goose. 
HAUNCH of LAMB larded, and 


Ravigot Sauce. 
at Lee See ||} Ragout m 
hite Collops, and Veal and Ham Peas, Ragont Mellé. 
mushrooms. Cutlets. ie | 
| T 7 
Pi A Chantillie Blane 
Neck of A oe ed | Matelot of | qty: | Cake. ~ Mange. 
Veal a la Pie a la Tench. | 
Beshemell. Frangois. ae 
; Gas sGe uC 
- Volevent of Souties ot Soie a lal Ham and Eggs. Asparagus. 
Sweeibread, &c. Reine. 


Ribs of Beef. | Two Rabbits. 


No. 177. BILL OF FARE. 
FIRST COURSE, 


VERMICELLI Soup. See page 16, 

A Haunch of Lamb larded (see page 53) and Ravigot 
~Sauce.—See Appendix. 

. Veal and Ham Cutlets.—See page 189. | 

White Collops, and Mushrooms.—See page Ags 

_Matelot of Tench. —See page 76. 


844 . 
A raised Pie a la Francois.—See page 38. 
Neck of Veal a la Beshemell.—See page 14. 
A Volevent of Sweetbread, &c?—See page 235, 
A Souties of Sole.—See page 49. 
Ribs of Beef.—See page 23. 


eed << See 


“SECOND COURSE. 


A Green Goose.—See page 156. 
Ragout Mellé.—See page 9. 
Peas.—See page 319. - © 

Blanc Mange.—See page 65. 
Chantillie Cake.—See page 77. 
Asparagus.—See page 7. 
Jelly.—See page 31. 

Ham and Eggs.—See page 85. 
Rabbits.—See page 10. 
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June 26, 
No. 178. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 


Gi blet So up, 


removed with a A Capon. 
FILLET OF VEAL, 


Ox Palates rolled, | Cauliflower, with 
forced, & a ragout.|| Parmasan cheese. 


_ A Mutton and 


Potatoe Pie. Asparagus, 


A Turbot, | Fillet of |- 


- Carmel | : 
jada j and Fillets | Beef larded,| es 6g | Basket of iceheeiy 
a Winton or of Sole, and Spanish art. | Pastry. art. 
{ ah fried. sauce, 
French Beans, and Peths fried, with- 
Fillets of Salmon A Chartreuse of ads Ae tay 


‘olled, and capers,| / Roots, &c. 


* 


Chine of Mutton. : Sia Pigeons. 
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_No. 178. BILL OF FARE. 
| FIRST COURSE. - 


GIBLET Soup.—See pfige 289. 
Fillet of Veal.—See page 188, 
Ox Palates rolled, &c.—See page 6, 
A Mutton and Potatoe Pie.—@ee page 35. 
Turbot, and Fillets of Sole-—See Appendix. 
_ Fillet of Beef larded (see page 19) and Spanish Sauce, 
* See Appendix. i 


A Neck of Mutton larded, and a Purée of Roots. 


Rub haricot roots through a tammy, and put a little coulis 
to them.—For the Neck of Mutton, see page 27. 

Fillets of Salmon rolled.—See page 43, 

A Chartreuse of Roots.—See page 60. 

Chine of Mutton.—See page 16. 


SECOND COURSE. 


A Capon.—See page 149. 
Asparagtis.—See page 7. 

Cauliflower a la Flamond.—See page 99. 
Gooseberry Tart.—See page 73. 

Cherry Tart.—See page 322. 

Carmel Basket.—See Appendix, 
Peths.—See page 32. 

French Beans.—See page Q. 
Pigeons.—See page 166, 
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June 27. 
No. 179. BILL OF FARE, 


aa 


|. BRST COURSE... SECOND COURSE. 
——— i i 
A Purée of Roots, 
' removed witha, Two Turkey Poults. 
| LEG of LAMB boiled, LOEN fried, j[ : 
) _ and Spinage. 
Petit Patés of Matelot of Fondues in cases. Peas. 
Sweetbreads. Rabbit. 
A small | “A Fawn, Three - Small Blanc i Gooseberry 
| Ham, and with. che- Chickens Pastry. Mange. | Tart. 
greens. | vreuil sauce, } a la Reine. | 


ame . / Risoles of Veal Asparagus. Spinage in boxes, 
{ Scorch Collops. Shy 

i - ) 

Pog By sy at Two Ducklings. 

® Chump of Beef, roasted. | Ai hie fs 


No. 179. BILL OF FARE.: , 
FIRST COURSE. 
A Puyrée of Roots. 


PUT about a quarter of a pound of butter into a stewpan, 
half a pound of lean ham eut very fine, and half a pint of 
stock ; slice twelve onions, cut in stx heads of celery, slice 
three turnips, shred four cabbage lettuces, and put in a 
handful of picked chervil; set it on a stove to simmer very 
slow for an hour and a half; then put two quarts of stock, 
. and the crumb of two Freneh rolls; let the soup boil for an 
hour, then rub it through a tammy; cut half a hundred of 
asparagus into peas, and put them on to boil in a pint of 
stock ;-when done, put the peas and the liquor they were 
boiled in into the soup-pot that has the purée in, give it a 
boil up, puta little sugar in before it is put in the tureen, 

Leg of Lainb boiled, Loin fried, &c.—See page 136, 

A Matelot of Rabbit.—See page 333. 

Petit Patés.—See Appendix. 

Chickens a la Reine.—See page 42. 

ilam hraised.—See page 14. 


| 


~ 


p;,/ 
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A Fawn, roasted. 


Skewer a fawn similar to a-hare, and put it on a spit the 

same way; put plenty of oiled butter over it, and sprinkle 
it with salt ; cover the back-with sheets of bacon, then white- 
paper, and tie all on with packthread: it will take an hour 
and a half to roast, . 
_ N.B. Make stuffing the same as for a hare, and fill the 
inside with it before it is put on the spit. Make chevreuil 
sauce as follows: put about an ounce of butter mto a stew- 
ne with chopped parsley, thyme, shalot, mushrooms, and a 
few spoonsful of stock; set the stewpan on the fire to simmer 
very slow for about ten minutes, then put a sufficient quan- 
tity of flour to soak up the butter, and keep stirring it over 
‘the fire for a few minutes; then put about a pint of stock to 
it, and set it on the fire to boil, keep stirring it during the 
time it is on the fire; let it boil for a few minutes, then take 
it off the fire, and squeeze a lemon in, put a little sifted 
sugar, and a little pepper and salt; strip the fawn, baste it 
with butter, and sprinkle it with salt and flour: put the sauce 
on the dish, and the fawn afterwards. 

Risoles of Veal and Ham.—See page 47. 

‘Scorch Collops.—See page 49. 


Roast Beef.—See page 7, Lue 
SECOND COURSE, 
‘Turkey Poults.—See page 285. ‘ 


Peas.—See page 319. 
Fondues.—See page 17. 

Blanc Mange.—See page 65. 
Gooseberry Tart.—See page 73. 
Tartlets.—See page 44. | 
Asparagus.—See page 7. ae 


Ducklings,—See page 176. 


Spinage in Boxes. 


Prepare the spinage as in page 45.—Cut the boxes (from 
the crunib of a loaf) in what shape fancy directs; cut a 
piece off for a top, mark them neat with a knife, fry them 
either in clarified butter or lard; when fried, scoop out the 
middle, and fill it with spinage; put the covers on, and put 
a napkin on the dish, make a large one for the middle of the 
dish, and eight smaller to go round the large one. | 

N.B. The same kind of boxes are used for mushrooms 
and oysters. ie 
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June 28. 
No. 180. BILL OF FARE. 


SECOND COURSE. 
ei 


Two Chickens. 


FIRST COURSE. 


eee Ths sor ora 
Soup Julien, 
removed with a 
LOIN OF VEAL. 


A Dack porte 
forced, and turnips. 


Cauliflower, and 
sauce. 


A Civet of Fawn. Peas. 


a ne 


Hashed 


Lég of | Stewed hee . . 

Lamb | Tench and Calt’s Head,|| Apricot Savoy Cake. Gooseberry 
+ d. Fels. and grilled Tart. Tart. 
fier shir | ditto. 


A Fowl a la | Souties of Mutton, French Beans. Maccaroni. 
Beshemell. and poivrade sauce. : 
A Chine of Mutton. | sai of Lamb. 


No. 180. BILL OF FARE. 
FIRST COURSE. 


SOUP Julien.—See page 161. 
- Loin of Veal.—See page 49. 
Stewed Tench.—See page 76. 


A Civet of Fawn. 

A civet of fawn is made from the remainder of the fawn 
from the day before; cut the fawn in neat pieces, and put 
it in a stewpan with a few spoonsful of stoek, and-set it by 
the side of the fire to get hot, but do not let it boil; when 
hot, put the fawn on the dish, and chevreuil sauce over it: 
for the. sauce, see page 347. 

A Duck braised, and 'Turnips. —See page 27. 

Leg of Lamb roasted.—See page 21. 

Hashed and grilled Calf’s Head.—See page 3. 

Chine of Mutton.—See page 16. 

A Souties of Mutton.—See page 38. 

A Hoar? a la Beshemell.—See page 112 

] 
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SECOND COURSE. 


Two Chickens.—See page 134. 
Peas.—See page.319. ~ 
’ Cauliflower.—see page 18. 
Savoy Cake.—See Appendix. : 
Gooseberry Tart.—See page 78. 
Apricot Tart.—See page 293. 
Maccaroni.—See page 9. — 
French Beans.—See page 9. 
Ribs of Lamb.—See page 239. 


June 29. 
No. 181. BILL OF FARE. 


FIRST COURSE. SECOND COURSE, 


oem 7 ' Saeed 


Green Pea Soup, | 
Two Ducklings. 


removed with a 


RUMP of BEEF 4 la Daube, 
and Spanish Onion Sauce. 


Fricassee of Asparagus. 


An Omelet. | 


Bont Saigneux, 


5 ; Chickens, and 
with sauce hachis. : 


mushrooms. 


Picked | A Chantillie | 


A Capon ‘let of || Crab. Basket: | P7372. 
with a | -A Turbot, ant 
ragout, &c. 
es. ; 
Tenderones of Compete of Pete Poached Eggs, 
Lamb, and Pigeons, and and Ham. 
asparagus points. truffles, 


Chine of Mutton. || Tivo Rabbits. 


~ wee - SS 


No.181. BILL OF FARE, 
FIRST COURSE. 

GREEN Pea Soup.—See page 331. 

Rump of Beef ala Daube, &c.—See page 36. 

A Fricassee of Chickens.—See page 37." : 

Bout Saigneux, and Sauce Hachis.—See page 196. 


~~ 


, 850 
A Turbot.—See Appendix. 
Fillet of Veal.---See page 138. 
A Capon, with a Ragout.—See page 4. 
Compote of Pigeons.—See page 119. __ 
Tenderones of Lamb (see page 26) and Asparagus Points. 
—See page 52... 
Chine of Mitton.—See page 16. 


<n et ee 


SECOND COURSE. , 


ci 


Ducklings.— See page 176. 
Asparagus.-—See page 7. 

An Ome'et.—See page 32. 

Prawns.—See page 281. - 
Chantillie Busket.—See page 61. . 

Picked Crab.—See page 78. 

Peas.—See page $19. . 
Poached -Eggs and Ham.—See page 85. 
Rabbits.—See page 10. 


le ee a ee a al a ee a a al a oe a a a oT ON ee a i a ie ’ 


June 30. . : 
No. 182. - BILL OF FARE. 


FIRST: COURSE. SECOND. COURSE. 


Asparagus Soup, 


" removed with a A Green Goose. 
HAM braised, and Beans. | 
cpt? any) Bie oe as French Beans. Peas. 
A Neck of | - | Three fi'- - . 
Veal a la A Fawn, Chickens |} Gooseberry’ Fell ~~ Currant” 
Beshemell. | ala Reine} Tart. y: | Tart. 
i Calves Ears iarced, 
Small Mutton Pies.} | and adem PEN | Caulifower. 


"Sirloin of Beefs Two Turkey Poults. 


/ 
f 
j 
Pe ete ee 


$51 


No. 182. BILL OF FARE. 
FIRST COURSE. 


ASPARAGUS Soup.—See page 157. 
Ham braised.—See page 14. 
Petit Patés—See Appendix. 
Lamb Cutlets, and Spinage.—See page 319. 
A Fawn.—See page 347. 
Two Chickens 4 la Reine.—See page 42. 
Neck of Veal a la Beshemell.—See page 14. 
Calves Ears.—See page 55. 
Small Mutton Pies.—See page 20. 
Roast Beef.-—See page 7. 
< ————————E2 
SECOND COURSE. 
A Green Goose.—See page 156. 
Peas.—See page 319. 
French Beans.—See page 9. 
Jelly.—See page 5]. a vs 
Gooseberry ‘Tart.—See page 75. 
Currant Tart.—See page 50. 
Cauliflower.—See page 18. 
' Asparagus.—See page 7. 
Turkey Poults.—See page 285. 


i 
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July 1. 
No. 183. BILL OF FARE, 


FIRST COURSE. SECOND COURSE. 
A . 
Soup Santé, | 


removed with a r pire! 
-|. .HAUNCH of LAMB, larded, Two Chickens, 
aud Chervil Sauce. 


Peths au Gratin. - 


‘Minced Turkey, 


legs and back Fillets of Mutton, 


| Peas. 


bindied. and cucumber, 
j Apricot Rhenish Currant 
Ox Cheek, A Beef Breast of Tart. Cream. Tart. 
with sauce Steak Pie, Veal, 
hachis, taised. ragouted. 


Ragout Mellé. 


Asparagu 
Souties of Rabbit, paraguge | 


1 and mushrooms. | Risoles in paste. 


Loin of Veal. Two Ducklings. . 


na RR 


*, 
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No.183. BILL OF FARE. 


FIRST COURSE. 


SOUP Santé.—See page 38. 

Haunch of Lamb, and Chervil Sauce.—See page 53. 
Fillets of Mutton and Cucumber.—See page 48. 
Minced Turkey, and broiled Legs, &c.—See page 123. 
A Beef Steak Pie, raised.— see page 60. ° 

Breat of Veal ragouted.—See page 5. . ' 
Ox Cheek (see page 29) with Sauce Hachis.—See Ap- 
endix. | 

: Risoles fried in Paste——See page 147. 

Souties of Rabbit, and Mushrooms.—See page 250. 
Loin of Veal.—See page 49. 


So eT Fin 


SECOND COURSE. | 


Two Chickens.—See page 134. 
Peas.—Seé page-319. 
_ Peths.—See page 32. 


Currant. Tart. yt 


Butter and flour a tart-pan, and sheet. it with short paste ; 
put in the currants and sugar, but no water; cover it in; 
on it over with the white of an egg, and sift a little fine 
sugar over it. 

Rhenish Cream.—See page 50. 

Apricot Tart.—See page 293. 

Asparagus.—See page.7. 

Ragout Mellé.—See page 9. 

Ducklings.—See page 176. 


355° 
July 2. 
No. 184. BILL OF FARE. 


_ FIRST COURSE. | SECOND COURSE, 
——— 


Giblet Soup, 


removed with a TwoTurkey Poults : one larded. 
FILLET OF VEAL. - 


Fow!] larded, Mutton. with sauce. 


Three Breasts of A Haricot of Small Omelets, | a 
and asparagus peas. 


é ‘ ! 
re a I ER Se RT 


Camby id A Ham, Three Currant | Chantillie | Cherry 
win braised, and } Chickens, Tart. | Basket. | Tart. 


boiled, and hues. a la Reine. 
turnips. 


Poultry Livers, asf 
atlets. 


Calves Feet Four. Pigeoirs 
au Gratin, and braised, and 
sauce ravigot. mushrooms. 


Ribs of Beef. — Two Rabbits. 


Asparagus. 


No.184. BILL OF FARE. 
FIRST COURSE. 


GIBLET Soup.—See page 289. 
Fillet of Veal.—See page 138. 
Haricot of Mutton.—See page 21. 
Breast of Fowl larded, (see page 109) and rennin Peas, 
—See page 52. 
Chickens a la Reine.—See page 42. 
Ham braised and Beans.—See page 14. 
Neck of Mutton boiled, &c.—See page 29. 
Pigeons larded, and M ushrooms.—See page 304, 
Calves Feet au Gratin.—See page 213. 
Ribs of Beef.—See page 23. 
ade 
SECOND COURSE. 


Turkey Poults.—See page 285. 
Peas.—See page 319. 
Small Ometets.—See page 4: 


S54 
Asparagus.—See page 7, _ 
Cherry Tart.—See page $22. 
Chantillie Basket —See page 61. 
Currant Tart—See page 352. 
Poultry Livers as Atlets (see page 99 :) broil them and 

‘end. them on a skewer. 

Rabbits.—See page 10. 


| July 3. 
»No. 185... BILL OF FARE. 


v 


FIRST COURSE. ~ SECOND COURSE. 


Soup Julien, 
removed with a | S? 3 Pigeons. 
FAWN, ‘and Chevreuil Sauce. 


Poached Eggs, and 


» Asparacus. 
Haim. cag 


Fillets of Sole | {| Veal Olives, and 
a I'lalienne.. Tavigot sauce. 
Fy i 


| A raised ‘ a : : 
A Loin of A raised Currant G | A Savoy 
Fie woth Veal ala Pie with Tart. y Selly. Cake, 
Beshemell. | Beef Steaks. canine 


ea anes apnea: 


Ox Rumps, and 


Fricassee of : Peas. Maccaroni, 
cabbage. 


Chicken. 


\ 


Chine of Mutton. Shoulder of Lamb. 


No. 185. BILL OF FA Rites 
FIRST COURSE. — 


SOUP Julien.—See page 161. 

Fawn.—See page 347. 

Veal Olives (see page 3) and Ravigot Sauce.—See Pep 
pendix. 

Fillets of Sole a l’Italienne.—See page 43. 

Raised Pie, with Beef Steaks—See page 60. 

A raised Pie 4 la Francoise.—See page 38. 

Loin of Veal a la Beshemell.—See page 14. 

Fricassee of Chicken,—See page 37. 
_ -Ox Rumps, and Cabbage.—See page 5 

Chine of Mutton. —See page 16. 


955. 
SECOND COURSE. 


Pigeons.—See page 166, 

_ Ham and Eggs.—See page 85. | 
Asparagus,—See page 7% POS 8 2 ; 
Jelly.—See page 3 | BuO 
Sayoy Cake.—See Apiohane 
Currant Tart.—See page 352." 
Peas.—See page 319. . 2 
Maccaroni.—See’ page 9. ae ee Sart ee 3 
Shoulder of Lamb.—See page 164. 998m. BI sep 


July 4. 
No. 186. BILL OF FARE. 


FIRST COURSE. SECOND COURSE, 


inane 


Mock Turtle, 
removed with a. _ Two Chickens. 
CHINE of LAMB, and French Beans. 


: ' Compote of ah 
: ee cat Pes Pigeons, and Cauliflower. | Peas. 
mushrooms. 
Neck of Leg of Matelot of “Cherry © A Chantillie | Currant 
Veal a la Mutton, Tench and Tart. Cake. Tart. 
Beshemell. roasted. Eels, &c. - | 
BI t of Fowl, = Dressed Lobster, 
A Civet of Fawn, ey pkin tad if Bsparacus. with beshemell. 


Chump. of Beef. Two Duckhngs: . 


No. 186. BILL OF FARE. 
FIRST COURSE. 


MOCK Turtle—See page 22. 
Chine of Lamb, and French Beans—See page S11. 


~Compote of Pigeons (see page 119) and Mushrooms.— 
ee page 165. po 
» Tendergnes of Veal, and Peas.—See page 321. 

: Aa 
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Neck of Veal 4 la Beshemell.—See page 14. 

Leg of Mutton roasted.—See page 139. 

Matelot of Tench, &c.—Sée page 76. 

Civet of Fawn—See page 348. ~ 

Blanquet of Fowl, and Truffles—See page 48. 

Roast Beef.—See page 7. ; 


/ “ 


seers RIN rer 


SECOND COURSE. 

Chickens.—See page 154. | 
Peas.—See page 319. 
Cauliflower.—See page 18. 
Currant Tart—See page 352. 
Chantillie Cake.—See page 77. 
Cherry Tart—See page 222. 

_ Asparagus.—See page 7. 
Lobster, hot.—See page 78. 
Ducklings.—See page 176. 


ee ee ee ee a ee a a a ee ee ae a a a a a a a ce 


July 5. 
No. 187. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
¥ 


== ee 


Green Pea Soup, 
removed with a 


FILLET OF VEAL. 


Green Goose. 


Petit Patés of Haticot ‘iS ; ; 
Lobster. of Mutton. A Dressed Crab. j Peas. 
Filet of 
ah yoni ta Whiting. eae Cheesecakes | Jell Currant 
and Spanis | frie roasted. J Tart. 
sauce. : , 
Calves Liver and A Volevent, with Gaitowes: Fortdues; in casts. 
Bacon, @ ragout mellé. . a : 


A Chine of Mutton. Six Pigeons. 
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No. 187. BILL OF FARE. 


FIRST COURSE. 


GREEN Pea Soup.—See page 331. 
Fillet of Veal.—See page 138. 
Haricot of Mutton, &c.—See page 21. 


Lobster Patés. 


Mince the lobster, put a little beshemell, and a few drops 
of anchovy essence; squeeze a little lemon juice, and put 
avery little sugar: fill the p&tés. 

A Fillet of Beef larded (see page 29) and Spanish Sauce. 
—See Appendix. 

Leg of Lamb roasted.—See page 21. 

Salmon boiled, and Whitings fried.—See Appendix, 

A Volevent, with a Ragout Mellé—See Appendix. . 

Calves Liver and Bacon,—See page 1927. 

Chine of Mutton.—See page 16. 


¢ 


er 
SECOND COURSE 
“Green Goose.—See page 156. 


- Peas:—See page 319. | 
on Dressed Crab.—See page 78. 


~ » Jelly—See page 31. 


Currant Tart.—See page 56. 
Cheesecakes.—See page 82. 
Fondues.—See page 17. 
Cauliflower.—See page 18. 

. Pigeons.—See page 166, 


"398 
July 6. 
No. 188. BILL OF FARE, 


FIRST COURSE. SECOND COURSE. 
Asparagus Soup, sum 
removed with a Two Turkey Poults: one larded, 
FAWN. , 
A Teal ; P - 
Set Vea | | Beef Steaks, and Peas. Spinage and Eggs, 
Peds, shalot sauce. 
Brisket of ~ Chine of Currant | Pp | Ratifie 
Beef , oes Lamb, and |} ~ Tart. toa Pudding. 
Tremblanc, } . French | cs . 
and roots. | Beans. . 
Hashed Lamb, and| A Fowl ala Blabeston, | | SEPRIAE YE. 
blade-bone broiled. beshemell. —— 
Loin of Veal. Four Sweetbreads, 


No. 188. BIEE-OF FARE. 
FIRST COURSE. 


‘ ASPARAGUS Soup —See page 157. 
Fawn.—See page 347. 
Beef Steaks, &c.—See page 122. | 
Rump of Veal (see page 68) and Stewed Peas.—See 

page aes 

Chine of Lamb, and French Beans. —See. page 311, 
Fish.—See Appendix. 
Beet Tremblanc, &c.—See page 13, 
A Fowl Ala Beshemell —See page 119. 
Hashed and broiled Lamb Aes page 185. . 
Loin of Veal.—See page 49. ty 


Cag tee eT 
SECOND COURSE. 
Turkey Poults.—See page 285. 
Spinage and Eggs.—See page 45. 
Peas.—See page 319. 
@ \ 


ae 
- 


359 » 
Ratifie Pudding.—See page 106, 
Prawns.—See page 281. 
Currant ‘fart.—See page 352; yeu 
Asparagus.—See page 
Maccaroni.—See page 9.. 
Sweetbreads roasted.—See page 246. 


‘ 


| July 7. o 
No. 189. BILL OF FARE. 


FIRST COURSE. 


a 
Soup dla Reine, 
removed with a 


FILLET of VEAL. 


SECOND COURSE. 


A, Large Fowl, 


Lamb Cutts, 
glazed, and white 
Italian sauce. 


Fricandeau, 
and 
sorre! sauce. 


Peas. | | Ragout Mellé. 


A Neck of 


Three A Ham, || Gooseberry | 1 Cherry 
ene | Chickens | braised, and ‘Tart. | Jelly. i Tart. 
abd £0 ee a la Reine. | beans, , 


A Roulard of 
Mutton, and roots. 


Quenels of Fow], 
with sharp sauce. 


Omelet Souffle. Asparagus, 


Sirloin of Beef. Two Ducklings. 


No. 189. BILL OF FARE, 
FIRST COURSE, 


OUP A dla Reine.—See page2. 

Lamb Cutlets glazed.—See page 292, 

Fricandeau (see page 28) and Sorrel. Sauce eek Ap- . 
endix. 

Chickens 4 la Reine.—See page 42. 

' Ham braised.—Scee page 14. 

Neck of Mutton (see page 124) nee Cucumbers.—See 

Appendix. 
Mf Roulard of Mutton, and Roots.—See page 29, 
~  Quenels of Fowl.—See page 300, 
Roast Beef—See page 7, — 


sn 
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SECOND COURSE, 


A large Fowl.—See page 149. 
Ragout Mellé.—See page 9. 
Peas.—See page 319. 

Jelly.—See page 31. 
Gooseberry ‘l'art.—See page 73. 
Asparagus.—See page 7. 
Cherry Tart.—See page 322. 

An Omelet Soufthe.—See page 32. 
Ducklings.—See page 176. 


Ki July 8. 
No. 190. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 
ee 
Italian Soup, 
removed with a 
HAUNCH of LAMB, larded, 
and Piquant Sauce. 


Stix Pigeons. 


Peas; Cauliflower, and 
Parmasan cheese. 


A Fowl 
ala Duachesse, 
~ ith mushrooms, 


Tenderones of Veal 
“and stewed peas. 


breast of | Calt’s Head, Stewed Apricot Rhenish Chantillie 
Veal hashed and | Carp and Tourte. Cream. Cake. 
ragouted, grilled, Eeis. . 
"Beef Coilops A Casse:oic uf | Mushroomsbroiled. Asparagus, 
a Rice, and giblets. Rix 


Loin of Veal. : A Lcveter. 


FIRST COURSE. 

ITALIAN Soup.—See page 20. — , 

Haunch of Lamb (see page 53) and Piquant Sauce.—See 
Appendix. Hy 

‘Tenderones of Veal and Peas.—See page 321. 

gow! & la Duchesse.—See page 12. 

Stewed Carp, and Eels.—See page 277. 

Calf’s Head hashed and grilled—See page 3. 


‘ 
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Breast of Veal ragouted.—See page 5. 
Casserole of Giblets.—See page 98. 
Beef Collopsi—See page 87. 
Loin of Veal.See page 49. 
| 


SECOND COURSE. 


Pigeons.—See page 166. 

Cauliflower a la Flamond.—See page 99. 
Peas.—See page 319. 

Chantillie Cake.—See page 77. 

Rhenish Cream.—See page 50. 

Apricot l'ourte.—See page 17. 
Mushrooms broiled.—See page 66. 
aAsparagus.—See page 7. 
Leveret.—See page 18. 
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July 9. 
No. 191.. BILL OF FARE. 
FIRST COURSE. "SECOND COURSE. 


ere es 


Soup a la Reine, 
removed with a 
LOIN of VEAL 4 la Beshemell. 


Souties of Mutton 
with scooped 
potatoes, 


Two Turkey Poults: one larded. 


Cauliflower. Peas. 


' Crockets. 


Ragou i\ecié. 


a 


| An Omelet. 


Three Clickens 
a la Reine. 


Fillets of Rabbit 
*  Tarded, and 
asparagus peas, 


Gooseberry Tart. 


A Savoy Jake 


Two Lucks. . rive Pigeens. 


Chine oi Mutton, 
and French Beans 


A Hain braised, 
; and beans. 


Cherry Vart. Oran.e Souwe 


Taree Sweeidreads}| 
larded, and sorrel 
sauce, 


Leg of Lamb, 
boiled, and spinage. Mushrooms. 


ed 


Maccaroni 


fd 


French Beans, 


Petit Patés of : 
with sauce. 


Sweetbread. 


Venison Fry. Stewed Peas. 


Soup Santé, — 
removed with 


RIBS OF BEEP, 


A Leveret. 


\ 
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No.191. BILL OF FARE. 


FIRST COURSE. 


SOUP a la Reine.—See page 2. 

Loin of Veal a la Beshemell.—See page 14. 

Souties of Mutton, (see page $8) with scooped Potatoes. 
Fry them in clarified butter until they are done of a nice 
brown, put them in the middle of the dish, and piquant 
sauce over them. | ; 

Crockets.—See page 49. 

Chickens a la Keine —See page 42. | ‘ 

Fillets of Rabbit larded, and Asparagus Peas.—See p. 64. 

Chine of Mutton (see page 16) and French Beans.—Sce 
page 276. ; 4 

Haim braised.—See page 14. 

Sweetbreads larded.—See page 94. 

Leg of Lamb boiled, and Spinage.—See page 126, — . 


Petit Patés of Veal and Ham. 


Mince an equal quantity of each, put beshemell, and 
finish the same as chicken pités. | ; 


Venison Fry. 


~Cut the liver in thin slices, and put it between two plates 
while the other parts are preparing; cut the fat gut into 
lengths of about an inch, put that and the other white part 
with the velvet from the horns in to blanch for about fifteen 
minutes; peel the hair from the velvet, and trim the other 

arts; split the sweetbreads, cut as many slices off the belly 
pert-of bacon, as you have liver; try the bacon first, and 
pour the greaier part of the liquor that comes from the 
bacon into a small stewpan, or any thing that is handy ; 
then put the liver in the trying pan, season both sides with 
a little pepper and salt, (the liver takes very little time in 
doing); when it is done, take it up and put it on the back 
of a wire sieve, (not brass wire, but iron wite) then put the 
other part of the liquor that came from the bacon into the 
pan; when hot, putin the white part of the fry, sprinkle 
it with pepper and salt, and. turn it over with a slice; whey 
of anice brown, take it up, and put it’on the wire sieve, 
then put some lard into a stewpan, have some picked parsley 
(of the curly sort) that has been dried before the fire, put it 
into the parsley fryer, and put that into the hos lard ; about 
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a minute will be sufficient; dish the liver and bacon (one 
piece after the other) round the dish ; put the parsley in the 
middle, and lay the white part of the Hy upon the parsley : 
send poivrade sauce in a boat, 

Soup Santé.—See page 38. 

Ribs of Beef;—See page 93, 


on 


SECOND COURSE. 


“Turkey Poults.—See page 285. 
Peas.—See page 319. 
Cauliflower.—See page 18. 
Ragout Mellé.—See page 9. 
An Omelet,—See page 32. 
Gooseberry Tart.—See page'73. 

. Savoy Cake.—Sce Appendix. 


Ducks, 


“Season them with chopped sage and onion, and mixed 
epper and salt; the ducks will take about twenty minutes; 
fe them be at.the fire about five minutes before they are 
singed ; baste them with butter, and sprinkle them with 

salf and flour ; ; put gravy on the dish, and then the ducks. 
N.B. Let: them be as high frothed as possible, and be 
careful not to put the gravy over the ducks. 
Pigeons.—See page 166. 
Orange Souttie.—See page 99. 
Cherry Tart.—See page $22. 
-Mushrooms.—See page 17. 
Maccaroni.—See page 9. 
Stewed Peas.—See page 321. 
French Beans.—See page g, 
Leveret.—See page 19. 


~ 
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~ July 10. 
No. 192. BILL OF FARE. 


(LL 


FIRST COURSE. SECOND COURSE. 


Vermicelh Soup, 
removed with a 
BRISKET of BEEF Tremblanc, and 
Roots. 


~~ A Green Goose. 


Timball of Small raised Pie ot 
Maccaroni, &c. Veal, Ham, &c. 


Basket of Pastry. | © Chantillie Basket. 


-_—_ ee 


French Beans, 
and sauce. 


Breast of Veal, Neck of Mutton 


Peas. 
and peas. a la Jardinier. 


————_—_—_———_——|}_ Blanc Mange. Jelly au Marbre. 
Neat’s Tongue in See errmene 
Cutlets, and stewed 
greens. 


Compote of 
Pigeons, &c. 


Ragout Mellé. Fondue in a case. 


Worn e %| Fillet of 


Lamb ‘ Veal pr i -_ WATSTTS. Tol. 
larded, and | Gi: :Bréme,i;5 ala Daube,|} Four i = See Shoulder of 
cucumber. IIT &e. Sweebreads.| ), Frame \ | Lamb. 

Y a a a 
4A Three Chickens ’ Two Ducks SEE SER aE a 
ala Reine. aPItalienne. —|/Spinage in Boxes. Ham and Eggs. 

A . ‘ Oe WLP aw be fe ie DUN Gaiman 
‘G0 ySitoor pam Laab's Heal: (Bac: Orange sted Cederata Cream. 

: : rr ne nh Seemed beak. Asparagus. 
Small raised Pie, Casserol of Rice 
with. Beef Steaks. ~ and Rabbit. 
Chantillie Basket. Basket of Pastry. 


Soup, 


removed with a 


Two Chickens. 
CHINE OF MUTTON. 


7 
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No. 192. BILL OF FARE. 
G FIRST COURSE. 
VERMICELLI Soup.—See page 16. 


Brisket of Beef l'remblanc.—See page 13. 

A Small Raised Pie of Veal, Ham, Chickens, &e.—See 
page 38. 
A Timball of Maccaroni, and Chicken.—See page 58. 

Breast of Veal, (see page 43) and stewed Peas.—See 
page 321. : 


A Neck of Mutton ala Jardinier. 


Trim a neck of mutton as for larding ; cut the red part.of 
carrots the same as bacon for larding, and use it in the same 
manner very thick: finish it as a neck of mutton larded, 
see page 27 ; put.a purée of roots under it: garnish with 
carrot. 


A Neat’s Tongue in Cutlets, and Stewed Greens. 


Boil the greens and squeeze them very dry, chop them 
quite fine,.and put them into a stewpan with about two 
ounces of butter, and a quarter of a pint of best stock; set 
the stewpan over the fire, keep stirring them during the time 
they are on the fire, and puta little pepper and salt; when 
the greens are hot, and become qtiite dry, put them on the 
middle of the dish raised as high as they will admit of; and 
put the tongue round them: garnish with carrot inside and ~ 
outside the tongue, and put a carrot rose in the middle of 
the greens. 

Compote of Pigeons.—See page 119. 
Fillet of Veal a la Daube.—See page 20. 
Haunch of Lamb (see page 53) and Cucumbers.—See 
Appendix. 
Chickens 4 la Reine.—See page 42. 


i 


Two Ducks ai Italienne. 


Bone two ducks and fill them with good force-tneat, and 
sew them up; put the bones and giblets, aud any other 
trimmings into a stewpan, six onions, a faggot, a few blades 
of mace, three bay leavés, and a pint of stock ; put the 
ducks in, and half a pint of white wine, and cover them 
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ever with bacon and paper; set them on a slow stove to 
simmer for an hour and a half, then strain the liquor from 
them, and skim the fat very clean; reduce it nearly to a 
glaze, and then put some coulis te it; squeeze a Seville 
orange, or a lemon in, glaze the ducks, put the sauce on the 
dish, and the ducks afterwards: garnish with paste. 

Lamb’s Head.—See page 21. . 

Fricandeau (see page 28) and Sorrel Sauce.—See Ap- 
pendix. | : 

A Casserole of Rice and Rabbit (see page 98). Use rab- 
bits instead of giblets; prepared the same as for a fricassee. 

Soup of any sort. 3 , ; 

~ Chine of Mutton.—See page 16. 


Small raised Pies, with Beef. - 


_ Mince the beef as fine as you would mutton, and finish 
the same way as small mutton pies.—See page 20. 


SECOND COURSE. 


A Green Goose.—See page 156. 
Chantillie Basket.—See page 61. 
Two Baskets of Pastry.—See page 23. 
Peas.—See page 319. 
French Beans.—See page 9. 

- Jelly.—See page 31. 
Blanc Mange.—See page 65. 

_ Fondues.—See page 17. 
Ragout Mellé.—See page 9. 
Shoulder of Lamb.—-See page 164. 
Four Sweetbreads roasted.—See page 246. 
Ham and Eggs.—See page 85. 
Spinage in Boxes.—See page 347. 
Cederata Cream. —See page 33. 
Jelly.—See page 31.0 > 
“Stewed Peas—See page 321. 
Asparagus.—See page 7. 
Chantillie Basket.—Sce page 61. 
Chickens.—See page 134. — 
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July 11. 
No. 193. BILL OF FARE. 


0 ek Uae BR Le EER BESS WANT | OURS CIS RTES a ROS A ET ore ae 


FIRST COURSE, SECOND COURSE. 


Soup a la Flamond, 
removed with a 
FAWN, with Piquant Sauce. | 


Two Ducklings. 


Spinage and — 


Stewed Peas. 


Calves Feet a Small croutons, 
l'Espagnole.. | Mutton Pies. 
Fillets of Fowl, Chins oftdeunts Gooseberry Tart. Small Puddings. 
larded, and larded, and an 
asparagus peas, cucumber sauce. 
’ | _Atlets of Livers. An Omelet. 
Sheeps Rumps, a 
Breast of Lamb, boned, forced, and 
glazed, | braised, and 
and spinage. kidneys, with Mushrooms, Cauliflower, 
Spanish sauce. 
_-—_—_— __ s& yA rie 
A raised Ro Real bid dee eee 
er a. : \ Frame. 4 | Chickens, 
Pie a 4 Frame. § | of Macca- || Pigeons. Ria Lian 
‘cra Seale Bae OF roni, &c. De ro FE 


| 


eee eeetene 


Cauliflower, 
and sauce. 


Beef Olives, Veal and Ham 
and Cutlets, with 
scooped potatoes. shalot sauce. 


Mushrooms. 


~ 


—_ 


Fillet of Beef, An Omelet of Peths au Gratin. 


larded, and Afutton Cudlets, ia. Anais 
Spanish onion = i shies 
7: ake, sorrel sauce. 5 
\ Small Puddings. Cherry Tart. “ 
A Volevent, with A Matelot of |i- 
white collops. Rabbit, &c. 
Vermicelli Soup Peas, plain. French Beaye. 
? 


removed with a 


SIRLOIN OF BEEF. ‘Two Rabbits. 
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' . No.198. BILL OF FARE. 
FIRST COURSE. 


SOUP 4 la Flamond.—See page 12. 

A Fawn.—See page 347. 

Smali Mutton + 1es,—See page 20. 

Chine of Lamb, and Cucumber Sauce.—See page 68. 

Fillets of Fowl larded, (see page 63) and Asparagus Peas, 
—See page 52 

Sheeps tumps and Kidneys, &c.—See page 37. 

Breast of Lainb glazed, and Spinage.—See page 197. 

A raised Pie, with Macearoni.—See page 84. 

A raised Pie a la Amiens.—See page 53. 

Veal and Ham Cutlets.—See page 189. 

Reef Olives, and scooped Potatoes.—See page 80. 

Mutton Cutlets larded, (see page 279) and Sorrel Sauce.— 
See Appendix. 

Fillets of Beef larded (see page 29), and Spanish Sauce.— 
See Appendix. 

A Matelot of Rabbit, &c.—See page 333. 

A Volevent,,with White Collops.—See page a 

Vermicelli Soup.—See page 10. 

Roast Beef.—See page 7. 


a 
SECOND COURSE. 


Ducklings.—See page 176. 
‘Stewed Peas.—see page 321. 
Spinage.—See page 45. 

Small “puddings. —bSee Appendix. 
Gooseberry Tatts — See page 733 
Av Omelet.—See page 32. 

Atiets of Liver.—See page 92. 
Cauliflower.—See page 18. 
-Mushrooms.—See page 17. 
Chickeas.—See page 134. 
Pigeons.—See page 166. 
Peths.—See page 32. 

An Omelet o: Asparagus.—See page 66. 
Cherry lart.—See page 32¢, 
Freacn Beans.—See page 9. 
Peas.~--See page 319. 
Rabbits.—See page 10. 


eee eo 
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No. 194. 


369 
July 12. 


FIRST COURSE. 


—— 


Rice Soup, 
removed with a 


LOIN OF VEAL. 


Capilotade of 
Duckling. 
ee ee ee 


Beet Tremblanc, 


with roots. 


Matelot of 


Carp-and Eels. 


A large Fowl, 
with a ragout of 


’ sweectbread and 


truffles. 


Beef Collops, 


with basil, and 
Spanish sauce. 


Tenderones of 
Veal, and Peas. 


Leg of Lamb, and 
Erich Beans. 


Turbot and Soles, 
fried. 


Bout Saigneux, 
with capers. 


Lamb Cutlets, 


and piquant sauce. 


Pea Soup, 
removed with a 


CHINE OF MUTTON. 


‘BILL OF FARE. 


SECOND COURSE. 
— 


Guinea Fowl, larded. 


Savoy Cake. 


French Beans. 


Fondue in a case. 


Four Sweetbreads, 
roasted. 


Artichoke Bottoms, 
ragouted, 


Asparagus. 


Blanc Mange. 


~ Selly. 


Peas, 


Ragout Mellé. 


Six Pigeons. 


Lobster, dressed. 


Cauliflowers, 
with sauce. 


Gooseberry Tart. 


A Leveret, larded. 


No. 194. BILL OF FARE. 
FIRST COURSE. 
RICE Soup.—See page 136. 


Loin of Veal.—See page 49. 


Tenderones, and Peas.—See page 321. 
Capilotade of Ducklings.— ee page 169. 
Leg of Lamb (see eee 21) and French Beans.—See 


page 311. 


Bb 
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Beef Tremblanc, and Roots.—See page 13. 

Turbot and Soles fried.—See Appendix. 

Matelot of Carp, &c.—See page 277. 
- Bout Saigneux, and Capers.—See page 196. 
_ A large Vow! a la Broche, with a Ragept and Truffles.— 
nee page 4. Vs +S. 

Lamb Cutlets (see page 91) and Piquant Sauce.—See 
Appendix. 

Beef Collops.—See page 87. lie 

Pea Soup.—See page 104. 

Chine of Mutton.—See page 16. 


SECOND COURSE. - 


A Guinea Fowl.—See page 183. 
Jelly.—See page 31. | 

Savoy Cake.—See Appendix. 
Peas.—See page 319. 

French Beans.—See page 9. 
Ragout Mellé.—See page 9. 
Fondue.—See page 17. 
Pigeons.—See page 166. 
Sweetbreads roasted.—See page 246. 
Lobster dressed.—See page 78. 
Artichoke Bottoms.—See page 44. 
Cauliflower.—See page 18. 
Asparagus.—See page 7. 
Gooseberry Tart.—See page 73. 
Blanc Mange.—See page 65. . 


Leveret larded. 


Prepare it the same as a hare (see page 18).—Lard it very 
elose, and the bacon should be rather larger than is used for 
other things, as the Jeveret will require more time to be at 
the fire. 

N.B. It will take twenty minutes; be sure to keep bast 
ing it with butter during the time it is at the fire. : 


—~_ sti 


July 18.7% 
No. 195. BILL OF FARE. 


FIRST COURSE. SECOND COURSE, 


Soup ala Flamond, 
removed with a 


FILLET of VEAL. 


Two Ducks. 
a“ 


Blanquet of Lambs Feet, 
Fowl, and truffles. with mushrooms, 


Gooseberry Tart. Fondues, in cases. 


| Ox Rumps and 
Matelot of cabbage, with 


Tench, &c. Spanish sauce. 


Peas. French Beans. 


Two Chickens. Shoulder of Lamb. 


Leg of Lamb, 


See Neck of Venison. 


Fricandeau and A Pike baked, 
Sorrel. &ce. 


. Cauliflower. . Asparagus. 


A Souties of 
Sweetbread. 


Fricassee of 
Chicken. 


Chine of Mutton. 


Spiuage, in boxes. _Currant Tart. 


| Two Rabbits. 


No. 195. BILL OF FARE. 
FIRST COURSE. 


SOUP a la Flamond.—See page 12. 

Fillet of Veal.—See page 138. 

Blanquet of Fowl, and Truffles—See page 48. 
Ox Rumps, and Cabbage. —See page 5. 
Matelot of Tench.»See page 76. 


Neck of Venison. 7 L 


A nee of venison will take about an hour and a half; 
for preparation, see page 2. 
Leg of Lamb roasted.—See page QI, 
Pike baked. —See page 255. 
BbQ 


¢ 


Two Ducks.—See page 363. 


372% 
Fricandeau (see page 28) and Sorrel.—See Appendix. 
Souties of Sweetbread.—See page 54. 

_ Fricassee of Chicken.—See page 37. 
Chine of Mutton.—See page 16. 
Lamb’s Feet (see page 52) with Mushrooms.—See page 17. 


ee 


SECOND 


Fondues.—See page 17. 
Gooseberry ‘l'art.—See page 73. 
French Beans.-—-See page 9. 
Peas.—See page 319. 
Shoulder of Lamb.—See page 164. 
Chickens.—Sce page 134. 
Asparagus.—See page 7. 

_ Cauliflower.—See page i8. 
Spinage in ea —-See page 347. 


Currant Tai 


Rabbits. See page 10. 


See page 352 


COURSE. 


POLL LL BV LL D> BL es pe ci Pa ee 


July 14. 


No. 196. BILL OF PARE. 


FIRST COURSE. 


Mock Turile, 
removed with a 


HAUNCH OF VENISON. 


Risoles, 
fried in paste. 


Lamb’s Head:a la 


Royal, 


Ham braised, 
and beans. 


Breast or Venison, 
and roots. 


Se 


Rabbit a la 
Duchesse. 


Cutlets of M utton, 
Riblette. 


Chump ot Veal.a ia 
Daube, and peas. 


_ ‘Three Chickens 
ala Reine. 


Roulard ot Mutton, | 
and sauce hachis. 


Quenels, with 
Italian sauce. 


Soup Julten, 
removed with a 


SIRLOIN OF BEEF. 
1 eer 


SECOND ORR 


T: wo, Turkey Poults. 


Trifle. 


Cauliflower, 
and sauce. 


Two Rabbits. 


Asparagus. 


| Rhenish Cream. 


Jelly. 


Peas. 


‘Four Pigeons. 


French Beans. 


Savoy ey . 


‘A Goose: | 


- 
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No. 196. BILL OF FARE. 
FIRST COURSE. | 


MOCK Turtle.—See page 22. 

Mutton Cutlets Riblette——See page 130, 

A Haunch of Venison.—See page 2. 

Risoles fried in paste.—See page 147. | 

Chump of Veal a la Daube (see page 68) and Peas,—See 
page 321. 


Lamb’s Head & la Royal. 


Boil the liver and heart, (the liver will not take near so 
much boiling as the heart); take the liver up, and mince it; 
make a sufficient quantity of coulis hot; season it with a 
little pepper and salt; squeeze half a lemon in it, and a 
_ very little sugar, so as to make it palatable; then put in the 

- mince, and set the stewpan by the side of a slow stove to 
~ keep hot; be careful that it does not boil, as the liver would 
become hard. Put the mince on the dish, and the head, 
' tongue, and heart on it.—See page 21. 
_ Chickens a la Reine.—See page 42. 
Ham braised.—See page 14. ‘ 
Roulard of Mution,—See page 29. 
Breast of Venison stewed, and Haricot Roots.—See p. 15. 
Quenels and Italian Sauce.—See page 300, 
Rabbit a la Duchesse.—See page 12. 
Soup Julien.—See page 161. 
Roast Beef.—See page 7. 


en 


SECOND COURSE, 


Turkey Poults.—See page 285. 
Jelly.—See page 31. 

Trifle.—See page 8. | ! 
Peas.—See page 319. et 
Cauliflower.—See page 18. 
Pigeons.—See page 166. 

Rabbits.—See page 10. 
Asparagus.—See page 7. 

French Beans.—See page 9. 

‘Savoy Cake.—See Appendix. 

Rhenish Cream.—See page 50, 

A Goose,—See page 156. 


‘B74 
; July 15. 
No. 197. -BILL-OF FARE, 


FIRST COURSE. Ke SECOND COURSE. 
Ee : 
Soup Santé, 
removed with a Two Ducks, 


LOIN OF VEAL. 


Minced and Cauliflower a la ; 
peat pack ey. Hashed Venison, Flamond. Peas. 

Beef | Leg of | Apricot | ‘Chautillie | Gooseberry 
Tremblanc,_ A Fawn. Lamb, © Tart. | Basket. Tarts" 
and roots. | roasted. 

Compote of Matelot of French Beans. Maccaroni., 

Pigeons. Rabbit. ; 
A Chine of Mutton. A Leveret. 


No.197. BILL OF FARE. 
FIRST COURSE. 


SOUP Santé.—See page 38, 
Loin of Veal.—See page 49. 
Minced and broiled Turkey.—See page 123. 


Hashed Venison. 


- Cut the venison into neat thin slices (either from the 
haunch or neck) as near in the shape of a cutlet as the 
venison will admit of; lay the venison in a stewpan round 
the sides, (the same as cutlets on a dish); put the gravy 
belonging to the venison (if any left) in the stewpan; if 
none, put about a quarter of a pint of stock; sprinkle the 
venison with pepper and salt; cut a sheet of paper round to 
the size of the stewpan, and put it over the meat, to keep the 
steam in while it is warming; the trimmings and lean pieces 
put into a stewpan, with two large onions sliced, a faggot of 
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thyme and parsley, and a pint of stock; set the stewpan on 


a stove to boil slow for two hours, then strain it, and skim off 
the fat; put about an ounce of butter into a stewpan, and 


set it on the fire to melt; when melted, put as much flour 
as will dry up the butter, keep stirring it over the fire for a 
few minutes, then put the liquor that the venison was boiled 
in; give it a boil up, keep stirring it while on the fire, then 
strain it through a hair sieve into another stewpan; set the 
venison that is for the dish on the stove, and let it simmer 
abcut five minutes, or just to make the venison hot; then 
put it round the side of the dish,“and put the gravy the ve- 
nison was warmed up in into the sauce; give it all a boil up, 
and put it in the middle of the dish. 

N.B. Remember that there is none of the fat trimmed off, 
as the fat of venison is reckoned the most delicious part. 

Leg of Lamb.—See page 21. 

Fawn.—See page 347.: 

Beef Tremblanc.—See page 13. 

Matelot of Rabbit.—See page 333. 

Compote of Pigeons.—See page 119, 

Chine of Mutton.—See page 16. 


SECOND COURSE. 


Ducks.—See page 363. 

Peas.—See page 319. . 

Cauliflower A la Flamond.—See page 99, 
Maccaroni.—See page 9. 

Gooseberry Tart.—See page 73. 

Apricot Tart.—See page 293. 

Chantillie Basket.—See page 61, 
‘French Beans.—See page 9. 
Leveret.—See page 18. 


4 
uf uly 16. 


No. 198. BILL OF FARE. ; j 
FIRST COURSE. SECOND COURSE. 
Vermicelli Soup, 

removed with a 1A Guinea Fowl. 


NECK OF VENISON. 


Petit Patés of _ Ragout Melle. 


Peas, stewed. 
Veal and Ham. 


White Collops. 


: i é Chine of ; Rice 
ere | Fr, psoas Lamb, and ee Jelly. Frittérs, 
: | f cucumbers astry. | ‘glazed. 


Semels of Faree, 
and 
sauce poivrade. 


Calves Feet, 
and white Italian French Beans. 
sauce. 


Peths, with | 
fried pars:ey. 


Ribs of Beef. Shoulder of Lamb. 


No. 198. BILL OF FARE. 
FIRST COURSE. 
VERMICELLI Soup.—See page 16. 


Neck of Venison.—See page 36. 

W hite Collops.—See page 15. , 

Petit Patés of Veal and Ham.—See page 362. 

Chine of Lamb, and Cucumber.—See page 68.. 

Fillet of Veal.—See page 138. | 

Civet of Fawn —See page 548. 

Semels of Farce—See page 154. 7 

Calves Feet and White Italian Sauce. The calves fect + 
are prepared the same as page 285.—Tor Italian sauce, see 
Appendix. 

Ribs of Beef.—See page 23. 


A a OR 
; SECOND COURSE. 
_ _ A Guinea Fowl.—See page 183. 
Peas stewed.—See page 321. 

Ragout Mellé. —See page 9. 

Rice Fritters.—See page 77. 

Jelly.—See page 31. . 

Small Pastry.—See page 132. Cplyct 

Peths.—See page 32. 

French Geans.—See page 9. 

Shoulder of Lamb.—See page 164, 


| July 17. 
No. 199. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 

Soup a la Flamond, 

removed with a Two Turkey Poults. 
HAUNCH OF LAMB, 


and French Beans. 


Artichoke Bottoms,| 
ragouted. . 


Tehderones of 


| Peas, 
Veal, and Peas. 


Venison Fry. 


A Neck of | Beef Jelly. “ein reine | 
Veal ala A Fawn. Tremblanc, 
‘Beshemell, | and roots. 


A Civet of Leveret, 
with smail onions. |--——---————_---— - — 


A broiled Fowi, | 
‘and mushrooms. 


Loin of Veal. Sia Pigeons. 


Preach’ beans. | | Ragout. 


No. 199. BILL OF FARE. 
FIRST COULSE, ' 


SOUP a la Flamond.—See page 12. 

Hnsoeh: of Lamb, and French Beans.—See page 53. 
Venison Fr re page 362. | 

Tenderones of Veak and beas,—See page 321. 

A fawn.—see pave 347. . 
a } ahh Be 
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Beef Tremblanc. —See page 13. 

Neck of Veal A la Beshemel].——See p page 14, 
A Civet of Leveret.—See page 26. 

Broiled Fowl, and Mushrooms.—See page 165. 


Loin of Veal.—See page 49. 
cee." eee 

‘SECOND COURSE. 
Turkey Poults.—See page 285, 
Peas.-—See page 319. 
Artichoke Bottoms.—See page 50. 
Jelly.—See page 31. 
Cederata Cream.——See page 33. . 
Savoy Cake.—See Appendix. 
Ragout Mellé.—See page 9. 
French Beans.—See page 9. 
Pigeons. Coens page 166. 


July 18. 
No. 200. BILL OF FARE. 
; "FIRST COURSE. SECOND COURSE. 
| SDE cae AGE 
Soup ala Reine, wife 
removed with a A Guinea. Fowl. 
HAUNCH ‘OF VENISON. 
| “RambeFet J | Lambs Feet | Maecaroni. Peas. 
and nrushrooms. Pigeon Pie. 
Neck of ‘ 
pig A Ham Three Currant | Spanish | Gooseberry 
rere : braised, and | Chickens Tourte. Fritters. Tart. 
| boiled, and ¥ : 
SRR beans. a la Reine. 
UT DS. 
Small A Fricassee of French Beans. An Omelet Souffle. 
Mutton Pies. Rabbit. 
Chump of Beef. * Two Duckhings. 


No. 200. BILL OF FARE. 
FIRST COURSE. 


SOUP & la Reine.—See page 2. 

Haunch ef Venison.—See page 2 

Lamb’s Feet, and Mushrooms,—See page 52, 
i 


4 


‘ 
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Pigeon Pie in a Dish. 


This pie is made of the pigeons from the last day’s dinner; 
put the beef steaks on to stew for two hours, then put them 
in the dish, and the pigeons on them: finish the same as in 
page 150. , 

Ham braised.—See page 14. 

Chickens a la Reine.—See page 42. 

Neck of Mutton boiled, &c.—See page 29, 

A Fricassee of Rabbit—See page 69. 

Small Mutton Pies.—See page 20. 

Roast beef.—See page 7. 

SECOND COURSE, 

A Guinea Fowl.—See page 183. = 

_Peas.—See page 319. 
» Maccaroni.—ee page 9. 

Gooseberry ‘iart.—See page 73. 

Spanish Fritters.—See page 89. 

Currant J'ourte.—See page 56. 

An Omelet.—See page 82. 

French Beans.—See page 9. 

Ducklings.—See page 176. 4 


July 19. 
No. 201. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


ert 


Green Pea Soup, 


removed with a 


LOIN OF VEAL. 


Six Pigeons. 


Cutlets of. ep ial Pickled Salmon. Peas. 
Venison. perth ey 
Tw Leg or A Turbot Cherry | A Ratifie | Currant 
obvi i cade: sgh ore Tart. | Pudding. | Tart. 
: roaste ried. 
Lense | 
tiie Se Khar cee ae : SS 
| Two Rabbits a la Scorch Collops, 

| Oporto, larded, with truffles and || French Beans. Prawns. 

and tarragon. ~ morels, 


A Chine of Mutton. : | Ribs of Lamb. 
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No. 201. BILL OF FARE. 
FIRST COURSE. — ” 


GREEN Pea Soup.—See page 331. 
Loin of Veal.—See page 49. 
Sweetbreads larded, and an’ Emince..—See page ‘94. 


Cutlets of Venison. 


Cut the cutlets from the neck and broil them, season 
them with pepper and sait; let the dish be very hot that the 


cutlets are put on; one half of the cutlets should be kept . 


back and not put on the gridiron until the dinner leaves the 
kitchen ; when sent up, cover them with a plate; if there 
is no cover for the dish: venison In every way should “be 
sent to table as hot as possible. 

Turbot and Soles fried.—See Appendix. 

Leg of Lamb roasted.—See page. 21. 

Chine of Mutton.—See page 16. 


Trout, plain boiled. 


Put a little salt and vinegar in the water; put them on 
the fire in cold water; when they come toa boil, puta 
little cold water to them, and take them from the fire: send 
anchovy and butter in a boat. 

- Scorch Collops.—See page 49. 

Rabbits a la Oporto.—See page 42. 


_ < f 


~ + meee 


SECOND COURSE. 


Pigeons.—See page 166. 
Peas.—See page 319. ~ 


Ratifie Pudding.—See page 106. 
Pickled Salmon. 


Pickled salmon is generally had from the oyster pur- 
veyors. If it should be desired to be pickled at home, it is 
done in the following manner: the salmon should of course 


ae or ‘ 
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be first cleaned and scaled, then split down the middle, and 
cut into proper sized pieces; as for the number of pieces 
that the salmon is to be seut into depends upon the size of 
the salmon. put the salmon into a fish kettle, and as much 
cold. water as will barely cover it: add about a pint of 
vinegar, and a handful of salt, about a dozen bay leaves, 


_ a little mace, and some white whole pepper; when the 
- salmon is done, take it up, and lay it on a clean cloth; put 


——_— a = 


i els 


the liquor into a smaller vessel, and set it on a quick stove 


to boil until three-parts reduced; then put it into a pan to 


cool; when cold, put the salmon in it: salmon done this 
way will retain its goodness for several months. 
Cherry Tart.—See page 322. 
Currant Tart.—See page 352. 
Prawns.—See page 281. . ; 
French Beans.—See page 9. 
‘ Ribs of Lamb.—See page 239. 


° 


July 20, 
e 


No. 202.. BILL, OF FARE. 


FIRST COURSE. SECOND COURSE, | 


ei e 
ee ea Cee 


Soup Cressey, fee 
removed with a Two Chickens: one larded. 
NECK OF VENISON. | 


Veal and Ham 


Peas, stewed. _ 


| Beet Palates, Fondues in cascs. 


Cutlets. rolled, &c. 
‘Sesh ai | Stuteeon, | Fillet of Lobster, Chantillie Picked 
amb, an > * dressed. Cake. Crab. 
{cucambers. a la Broche. | Veal. fap: <# | 


—, 


‘ 


Compote of Beef Steaks, with Spinage and Bugs. 
shalot sauce. ~ 


: Cheesecakes. 
Pigeons. 


Leg of Mutton. A Leveret. 


— 


eee 


382. 


» 


‘No. 202. BILL OF FARE. 


© FIRST COURSE. 


SOUP Cressey.—See page 47. 

Neck of Venison.—See page 2. 

Sturgeon a la Broche.—See Appendix. 

Beef Palates rolled, &e.—See page 6. 

Veal and Ham Cutlets.—See page 189. 

Fillet of Veal.—See page 138. 

Chine of Lamb, and Cucumbers.—See page’ 68. 
Beef Steaks.—See page 122. 
Compote of -Pigeon.—See page 119. 

‘Leg of Mutton roasted.—See page 132. 


sD Ge Gil 


SECOND COURSE. — 


Chickens.—See page 134. 

Stewed Peas.—See page 321. 

_Fondues.—See page 17. 

‘Chanullie Cake.—See page 77. 

Picked Crab.—See page 78. 

Dressed Lobster.—See page 78. 
Cheesecakes.—See page 32. 7 
Spinage (see page 45) and Eggs.—See page 82. 
Leveret.—See page 18. | 
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Julg 21. 
No. 203. BILL OF FARE. | 


FIRST COURSE. ae SECOND COURSE, 


te ae 
Soup Santé, 5 
removed with a : Two Turkey Poults. 
HAUNCH OF VENTSON. : 
Two Sweetbreads . 
‘ Mutton Cutlets Cauliffower and 1 
larded, and sorrel Riblette. Rachenialk Peas, stewed. 


sauce. 


ee Se ee ee oe aes ee oe 
; P ; ‘ 2 ee ea 


~ 


, 

7 Neck of | Three Leg of : | 

| Veal. | Chickens | Lamb, |) S°2schey | genty, ae 
: roasted, a la Reine. roasted. se at 

| 

q Matelot of Bacon, glazed, ||: French Beans. : 

Rabbit. and beans. ~ a la Créme. Artichokes. 

: Sirloin of Beef. WN AL peret. 


No. 208.. BILL OF FARE. 
FIRST COURSE. 
SOUP Santé.—See page 38. 


Haunch of Venison.—See page 2. 
Mutton Cutlets Riblette—See page 130. 
| Sweetbreads larded, (see page 84) and Sorrel Sauce.— 
See Appendix. | se: 
' Leg of Lamb roasted.—See page 21. ~ « 
Neck of Veal.—See- page 129. 
_ . Chickens a la Reine.—See page 42. 


‘43 se ve 


Bacon and Beans. 


When the bacon is boiled enough, take it up and pull the 
rind off and glaze it; put the beans on the dish, and the 
bacon on them: send parsley and butter, for the beans, in 
a boat. 

Matelot of Rabbit.—See page 833. 

Roast Beef.—See page 7. 
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ECOND COURSE, 


Turkey pian —See' page 285. 
Stewed Peas.—See page 321. 
Cauliflower.—See page 18. 
Jelly.—See page 31. 

Cherry Tait. —See page S2¢. : 
Gooseberry Tart.—See page 73. 
French Beans.—See page 9. 
SnAg .—See page 18. 


Artichokes. 


Trim a few of the outside leaves off, and cut. the bottom 
even; if young, half an hour will boil them ; send hot 
melted butter in a boat., 


July 22. 
No. 204;) BILL OF FARE. 


ERS? COURSE. SECOND COURSE. 


Rice and Chicken, —>—— 


removed with a 
FILLET OF VEAL. Two Ducks. 


Roulard of Minced and broiled | 
Muttom.© Turkey. | Ragout Mellé. | Peas. 
{ 
A Neck of 
Venison. ; A Gooseberry 
Tart. 
a rr 
Souties of Veal, | Ox Ruwps and : 

and cabbage, French Beans, Maccaroni, 
cucumbers. wath Spanish sauce. ae 


Chine of Muiton. | Shoulder of Lamb. 


f ‘ 
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No. 204. (BILL OF FARE. 
FIRST COURSE. 


RICE and Chicken Soup.—See page 136, 
Fillet of Veal.—See page,138.. 
Chine of Mutton.—See page 16. 
Neck of Venison.—See page 2. | 
Minced and broiled Turkey.—See mire 
A Roulard of Mutton (see page 29) and Piquant Sauce.— 
—See Appendix. 
Ox Rumps, and Cabbage.—See page 5. 
Souties of Veal, and Cucumber.—See page 68. 
—=a— ; 
SECOND COURSE. 
Ducks.—See page 408.’ 
Peas.—See page 319. 
Ragout Mellé.—See page 9. 
Gooseberry ‘T'art.—See page 73. 
Maccaroni.—See page 9. 
French Beans.—See page 9. 
Shoulder of Lamb.—See page 164. 


July 23. 
No. 205. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
a 
Italian Soup, kg | 
* removed with a py 1 A a 
LEG of LAMB boiled, LOIN fried, T'wo Chickens. 


and Spinage. 


q Three Breasts of ; ; Stewed Peas. Fondues, im cases.}. 

Fowl larded, and jets of ! 

an emince. eee 

| : Currant | Savoy Cak | Chisepecalees 

aE Neck of Mutton Tart. avoy Cake. se s 
a '  yoasted, i . 
| Si erst gee | } | 

|) Venison Fry. | eine and Spinage, in pre ‘| French Beans. 

| Ribs of Beef. | - Two Rabbits... | 

. - —— 

i everest cinta “nme cgper fener npereeenee teem ret terran anette ALO EECCA NOC LIA. 
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No. 203. BILL OF FARE. 
FIRST COURSE. 

ITALIAN Soup.—See page 20. 

Leg of Lamb boiled, Loin fried, and Spinage.—See 
page 26. 

Haricot of Mutton.—See page 21. 

Breast of Fowl larded, and an Emince.—See page 109. 

Neck of Mutton roasted.—See page 124. 3 

Fricandeau (see page 28) and Sorrel Sauce.—See Ap- 
pendix. | 

Venison Fry.—See page 362. 

Ribs of Beef.—See page 23. - 

ca 


SECOND COURSE, | “a 
Chickens.—See page 134. | | ihe 
Fondues.—See page 17. 

Stewed Peas.—See page 32f. 

Savoy Cake.—See Appendix. 

Cheesecakes.—See page 32. 

Currant Tart.—See page 352. 

Spinage in Boxes.—See page 347. 

French Beans.—See page 9. 

Rabbits.—See page 10. 


July 24. 
No. 206. BILL OF FARE. 
RST COURSE. SECOND COURSE. 
ee 
Soup Julien, —_— 
removed with a 


BRISKET of BEEF Tremblanc, 
and Roots. 


Brniled Fowl, | Calves Feet 


Six Pigeons. 


Cauliflower a la 


Flamond. Stewed Peas. 


and mushrooms. a la ESpagnole. 


A Gooseberry 
Tart. 


Neck of Venison. 


Capilotade of Hashed Lamb, and f Ham and 
Rabbit, ” Blade Bone grilled.|| . French Beans. Poached Eggs: 


eee of Veal. A Leveret. 
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No. 206. . BILL OF FARE: » 
- FIRST COURSE, 


SOUP Julien.—See page 161. 
Brisket of Beef Tremblane.~—Sce page is. 
Calves Feet 4 la Espagnole.—Sce page 285» 
Broiled Fowl, &c.—See page 165. 
if Neck of Venison:—See page 2 
: Hashed Lamb, and Blade- botie erilled.-See page 183: 
Capilotade of Rabbit. —See page 169. 
' Loin of Veal.—See page 49. 


ee Ee 

, SECOND COURSE: 
Pigeons.—See page 166. 
Stewed Peas.—See page 321. 
Cauliflower a la Flamond.—See page 99. 
Gooseberry Tart.—See page 73: 
Ham and Eggs.—See page 85. 
Freneh Beans.—See page 9. 
Leveret.—See page 18. 


aay 25. 
No. 207. BILL OF FARE. 


FIRST COURSE. SECOND COURSE, 
' 4 , a 
Soup a la Reine, Two Ducks. 


removed with a 
HAUNCH OF VENOR: 
Stewed Peas. 


_ Two Chickens — Lamb Cutlets, Mushrooms. 
a | a la by) 808 Rene. and cucumbers. 
| “ie 
a! A Fillet of A Currant | 
= Veal. : Tart. 
4 Petit Paté ; 
; 1 Veal and His Bacon and Beans.{} French Beans. Ragout Mellé. 
; ze Chump re 7 UE Two Turkey Poults. 
Sa Setagis ato | 
4 


f 
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No. 207. BILL OF FARE. 
FIRST COURSE. 


SOUP A la Reine.—See page 2. 

Haunch of Venison:—See page 2 

Lamb Cutlets.—See page 9]. 

Chickens a la Reine.—See page 42. 

Fillet of Veal.—See page 138. 

Bacon and Beans.—See page 383. 

Petit Patés of Veal and Ham.—sSee page 50% 
Roast Beef.—See page 7. | ! 


ee 
SECOND COURSE. 
Ducks.—See page 363. 
Stewed Peas.—See page 321 
Mushrooms.—See page 17. 
Currant Tart.—See page 352. 
French Beans.—See page 9. 
Ragout Mellé.—See page 9. 
Turkey Poults.—See page 285. 


: July 26. 
No. 208. | BIL OF FARE. 


FIRST COURSE. SECOND COURSE. 
SS 
Green Pea Soup, 
removed with a 


LOIN OF VEAL. 


Ee 


Two Chickens: one larded. 


A Civet of Hare. | Peas. 


Blanquet of Veal, |} Gooseberry Tart. - 
and cucumber, : 


! | ae: q 

: . Leg of | ; Anchovy | A Sayoy | Lobster au 
Sturgeon v4 Lamb, Soles boiled! "Toast. * Cake, Gratin. 
la Broche. ard : and fried. i 


| Small Pudding of | 
Curd and Almonds, 
‘and wine sauce.. 


Fricassee of 
- Rabbit, with 4 
mushrooms, 


Chine of Mutton. z ‘A Lik veret. 


Capilotade of French Beans, and 
Duck. _ white sauce. 
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No. 208. BILL OF FARE. 
FIRST COURSE. 


GREEN Pea Soup.—See page 33]. 
Loin of Veal.—See page 49. 
Leg of Lamb roasted.—See page 37. 


Blanquet of Fowl, and Cucumber. 


- Blanquet of Fowl (see page 72), and Cucumber. Peel 
-the cucumber, then cut it in quarters; cut the seed out, 
and each quarter into three pieces; put them in vinegar and 
water, with some, pepper and salt in it; let the cucumber 
remain in it for an hour; then put a little stock and asmall 
bit of butter into a stewpan, and the cucumbers; set them 
on.a slow stove to simmer until quite tender, then put the. 
cucumbers to the blanquet. 
A Civet of Hare.—-See page 26. | 
Soles boiled and fried.—See Appendix. 
Sturgeon a la Broche.—See Appendix. 

_ Capilotade of Duck.—See page 169. 
Fricassee of Rabbit.—See page 275. 
Chine of Mutton.—See page 16, 


en BE) Fen > 


SECOND COURSE. 


Chickens.—See page 134. 
Peas.—See page 319. 

Gooseberry Tart.—See page 73. 
Lobster au Gratin.—See page 50, 
Small Puddings.—See Appendix, — 
French Beans.—See page 9. , 
Anchovy Toast.—See page 78. 
Savoy Cake,—See Appendix. 
Leveret.—See page 18. 


) 
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July 27. ! | 
No. 209. BILL OF FARE. 


FIRST COURSE. : SECOND COURSE. 


Soup d la Flamond, 
removed witha ~ Two Ducks. 
NECK OF VENISON. 


Pigeons 4 la. Beef Steaks, with 


Crapaudine. shalot sauce. Crayfish. | 
ti Turbot and Breast of ||" i 
srilled and | Fillets of Veal, Blane | Ratifie Orange 
Fa SHY | Sole, fried, | ragouted. || Mange. | Pudding. | Soufile. 
‘Scorch Coilops. iy) hae abn: Spinage and oe. Anchovy Toast. 
Loin of Veal. Two Rabbits. 


No. 209. BILL OF FARE. © - 
FIRST COURSE. 


SOUP A la Flamond.—See page 12. 

Neck of Venison.—See page 2. 

‘Loin of Veal.—See page 49: : 
Beef Steaks —See page 12 

Pigeons a la Crapaudine. oh page 98. 

Turbot and Fillets of Sole fried.—See SPPE RD 
Breast of Veal ragouted.—See page 5. 


Lamb’s Heatl grilled, and an Emince. 


Prepare the head as directed in page 21.—Boil the liver 
and heart, mince them fine, and put some coulis to the 
mince ; make it quite hot, squeeze half a lemon, and put a 
little pepper, salt, and sugar; put the mince on the dish, 
a the head on the mince ; : garnish with fried bacon, cut 
thin. 

A Casserole of Rice and Giblets—See page 98. 

Scorch Collops.—-See page 49. 


= , 
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SECOND COURSE, | 


Ducks.—See page 363. 

Peas.—See page 319. Fh 
Crayfish.—See page 304. aaa, 
Ratifie Pudding.—See page 106. 

Orange Souffle.—See page 99. } 
Blanc Mange.—See page 65. ' 

Anchovy Toast.—See page 78. | : 
Spinage (see page 45) and Eggs.-—See page 82. 
Rabbits.—See page 10. 


July 28. 
No. 210. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Vermicelii Soup, . 
removed witha Six Pigeons. 
FAWN, and Cheyvyreuil Sauce. 


F } Cauliflower, and 
Screw | White Collops. Beshemell. Pees stewed. 
wma. eee 

Chine of Two Neck of | | 

Lamb, and | Chickens | Veal dla |/ Gooseberry | geyyy, Currant 

cucumbers. | 4 la Reine. | Beshemell. Tart. Tart. 
Tenderones of Mutton Cutlets F och B » and | 

Lamb 4 Ja Poulet. | Riblette. ait any Ragout Malls. 

Sirloin of Beef. | A Green Goose. 


(SORES OAPI aR A | Are at A 
No. 210. BILL OF FARE. 


FIRST COURSE. 


VERMICELLI Soup.—See page 16, 
A Fawn.—See page 347. © 
White Collops.—See page 15. 

Bacon and Beans.—See page 383. 

Chickens a la Reine.—See page 42, 


OE he 


39% 
Neck of Veal a la Beshemell.—See page 14. 
Chine of Lamb and Cucuimbers.—See page 68. 
Mutton Cutlets Riblette.—See page 130. . 
‘Tenderones of Lamb a la Poulet.—See page 26. 
Roast Beef.—See page 7. : 


eee S40! ie 


SECOND COURSE. 


Pigeons.—See page 166. _ 
Stewed Peas.—Sce page $21. 
Cauliflower.—See page 18 
Jelly.—See page 31. ee! 
Currant Tart.—See page 352. 
Gooseberry Tart —See page 73. 
Ragout Melié.—See page 9. . 
French Beans.—See page g. 
A Green Goose.—See page 156. 


July 29. 
No. 211. BILL OF FARE. 


~s 


_FIRST COURSE. SECOND COURSE. 


Soup Santé, 


removed with a A Guinea Fowl, larded. 
LOIN OF VEAL. 2 


Mutton Cutlets 


: ie eh Minced and Artichoke Bottoms, 
tarded, and sorrel.) 11 | roiled Chicken || a stewed Peas, | 


sauce. ragovted, 
Shoulder : 
q-and Breast Leg of Calf’s Head|| Apricot A Savoy Currant 
ot Ven'son, Lamb, -hashed, / Tart. Cake.. Tart. 
stewel, and roasted, and grilled. a 
root:. 
Loreena nw CURE OWOT kes ie French Beans a la 
\ Two Sweetbreads Flamond. Créme. 
Beet Collops. larded, and an 
emince. 


A Chine of Mutton. Two Rabbits. 4 
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Wo.2l1, BILL OF FARE... 
FIRST COURSE. 


' SOUP Santé.—See page 38. 
s Loin of Veal.—See page 49. 
| Minced and broiled Chicken.—See page 123. 
Matton Cutlets larded (see page 279) and Sorrel Sauce.— 
See Appendix. 
Calf’s Head hashed and grilled.—See page tor 
Leg of Lamb roasted.—See page 21. 
Shoulder and Breast of Venison stewed, and Roots.—See 
age lo. 
ee Sweetbreads larded (see page 94) and an Emince.—See 
page 84. — 
Beef Collops.—See page 87. 
Chine of Mutton.—see DES 16. 


pee ae 
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SECOND COURSE: 


A Guinea Fowl.—See page 183. 

Artichoke Bottoms.—see page AA, 

Stewed Peas.—See page 321. 

Currant ‘art.—See page 352. 0? 

| Savoy Cake.—See Appendix. 

q Apricot Tart.—see page 293, 

| French Geans. —See page y. : 

Cauliflower a la sapabuid — see page 99. a 
Rabbits.—See page 10. | 


oe 
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July SO. 
No. 212. BILL OF FARE. 


/FIRST COURSE. *. SECOND COURSE. 


Soup ala Reine, | BR ook 


- removed with a Two Ducks. 
LEG OF LAMB boiled, LOIN fried, 
: and, Spinage. 


Calf’s FE eet ah § Caulifiower. French Beans, 
PEspagnole. Venison Fry. 
| 


Breast of | A Ham | Three Basket MGhentillic 


Veal, braised, and! Chickens || of Pastry. Jelly. Basket. 
| and peas. beans. | a la Reine. ; 


Fyoatars) a | " Matelot of + An Omelet. 


Mutton, and Rabbit. 


cucumbers. 


Ribs of Beef. Two Turkey Poults. 


No. 212. BILL OF FARE. 
FIRST COURSE. 
SOUP a la Reine.—See page 2. 
Leg of Lamb boiled, Loin fried, &c.—See page 136, 
Venison Fry.—See page 362. | 
Calves Feet a la Espagnole.—See page 285. 
Chickens a la Reine.—See page 42. 
Ham braised, and Beans.—See page 14. 
Breast of Veal (see page 43), and Peas.—See page $21, 
Matelot of Rabbit.—See page 333. 
Roulard of Mutton (see page 29) and Cucumbers.—See 
Appendix. | 

ftibs of Beef.—See page 23. 

nt ee 


SECOND COURSE, 
Ducks.—See page 563. 
French Beans.—See page 9. 
Cauliflower,—See page 18. 


i> 
2 ? 
- . 
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aS 

ea ee 
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Jelly—See page 31. 

Chantillie Basket.—-See page 61.> 
Basket of Pastry.—See page 23. | | 
An Omelet.—See page 32. ; * 
Peas.—See page 319. 

Turkey Poults.—See page 285. 


So a a ee ee ie ee ee ee ee ee ee ee ee ee ee 


July 31. 
No. 213. BILL OF FARE. 


FIRST COURSE. 


SECOND COURSE. 


—ie— 
Italian Soup, 7 
removed with ~ Two Chickens. 


BEEF Tremblanc, and Roots. 
———— 


Peths, bread | Stewed Peas, 


Tenderones of 
Lamb, and 
mushrooms. 


crumbed, and fried. 


Small Mutton Pies. 


oat Af | AFawn,and| Matelot of Gooseberry A Savoy | Currant 
Tren - chevreuil. | Tench and Tare. Cake, Tart. 
Sead sauce, Eels, &c. , 


Crayfish 


Volevent, with : 
au Gratin, 


sweetbread. an emince. Flamond. 


ere with Cauliflower a la 


Loin of Veal. - A Leveret. 


No, 218. BILL OF FARE, 


FIRST COURSE. 


ITALIAN Soup.—See page 20. 

Beef Tremblanc.—See page 13. 

A Fawn.—See page 347. 

Small Mutton Pies —See page 20. 

Tenderones of Lamb (see page. 26) and Mushrooms,—Sée 


Ft 17. ni 
atelot of Tench, &c.—See page 76. 

Chine of Lamb, and French Beans.—See page 68. 
Grenadines (see page 85) with an Emince.—See page 84. 
Volevent, with Sweetbread.—See page 235, 

Loin of Veal,—See page 49. 
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- SECOND COURSE. 


Chickens.—See page 134. * 
Stewed Peas.—See page 321. 
Peths —See page 32. 
Savoy Cake.—See Appendix. 

Currant Tart.—See page 352. 
Gooseberry LTart.—See page 73. 
Leveret.—See page 18. 


Crayfish au Gratin. 
Split the tails of the crayfish, and pick all the fish from 


the claws and all other parts; cut it up in small pieces, put 
a little besheinell to the fish, a little anchovy essence, and. 
pepper and salt; fill the shells, and put bread crumbs over 
the fish part: finish the same as lobster au gratin, see p. 50. 
Cauliflawer a !a Flamond.—See page 99. | 
- Ac Leveret.—-See page 18. . 


| August 1. ) 
No/214. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Soup Julien, 
removed with a A Guinea Fowl, larded. 
NECK OF VENISON. 


Two Chickens ala Tenderones of : 
Reine. Veal, aud péas, Artichokes, | Peas stewed, 
A Neck of 
Mutton, A Tongue, Millet of Currant | Orange | Tartl 
and and Veal a la Tart. Souftle. artlets, 
cucumber greens, Daube. 
sauce, sors , 
| | 
i 
Beef Palates,' ds Four Pigeons, | French Beans. Cucumbers forced, 


cauliflower, and 
white sauce. 


Chump of Beef. : : Two Rabbits. | 


cutlets. 


ie 297 


No.214. ‘BILL OF FARE. 
. _ 1 FIRST COURSE. 
soup JGlien: —See page 161. 


» | Neck of Venison.—See page 2. 
_ “Tongue and Greens.—See page 55. 
___ Tenderones ‘of Veal, and Peas.—See page 321. 
4 Chickens a la Reine. —See page 42. 
_ » Fillet of Veal, a la Daube.—see page 20. 
_.'- Neck of Mutton (see page 124) and Cucambers.—See 
‘ Bernas 
Four Pigeons braised, and White Sauce, and garnished 
with Cauliflower, 


Beef Palates. ee 4 


Beef palates are in the shape of cutlets with sauce alle- 
‘mand; the palates are first braised yery tender. 
Roast Beef. —See page 7. 


SECOND COURSE. 


A Guinea Fowl.—See page 183. 

Artichokes.—See page $ 

Stewed Peas.—Sce page 32. 

Tartlets.—See page 44. 

Orange Souffle.—See page 99. 
_Currant Tart.—See page 352. 

French Beans:—See page g. 

Rabbits.—See page 10. 


C haus forced. 


Peel six cucumbers yery even, scoop the seeds out with a 
carrot scoop, and fill the inside with force-meat , put them 
on to stew in some good stock, let them simmer genily until 
‘quite tender, then take thei out of the stewpan atid pat — 
them on the dish; put a little coulis to the liquor the cu- 
_ eambers were stewed in, give it a boil up, squeeze half a 
u lemon, put a little sugar, pepper and salt, aud pour the savce 
over the sn or glaze them, and ih the sauce under, 


‘ 
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bv A ugust Q. 
No. 215. BILL OF FARE. 


FIRST COURSE. 


ae 
Soup Santé, 
rentoved with a 

LOIN OF VEAL. 


SECOND COURSE. 


Six Pigeons. 


Poulet a Ja 
Duchesse, with 
mushrooms, 


Venison Fry. Picked Crab. Stewed Peas. 


A Jole of | Two Carp, | Ratifie 
Salmon, , | Beef Steak bread Gooseberry ; Pudding, Cheese- 
and Soles, Pie, crumbed, Tart. ‘and wine cakes. 
fried. and baked. ~ sauce. 


Lamb Cutlets, and 
piquant sauce. 


A Civet of Leveret. | Prawns. 


Spinage and Eggs, 


Chine of Mutton. Shoulder of Lamb. 


No. 215. BILL OF FARE. 


FIRST COURSE. 


SOUP Santé.—See page 38. 

Loin of Veal.—See page 49. | 
Poulet a la Duchesse.—See page 12. 
Venison Fry.—See page 362. ) 
Salmon and Soles fried.—See Appendix. 
Raised Beef Steak Pie.—See page 60. “ 


Carp baked, 


Put stuffing in it, turn it round, and brush it over with 
egg; put plenty of bread crumbs over it, then drop oiled 
butter over the bread crumbs; put it in a deep earthen dish, 


1 


FF 


and a little stock, a few sliced onions, a few bay leaves, a 


i fageot of thyme, parsley, and both sorts of marjorum, and a- 


" 


sprig or two of basil; putin half a pint of port wine, and 
half a dezen anchovies; put it in the oven, it will take an 
hour to bake: have the carp done a quarter of an hour 
before it is wanted, on account of having the liquor that it 
was baked in to make the sauce; put about an ounce of butter 
into a stewpan, and set it on the fire to melt; then put as 
much flour as will dry it up, put in the liquor from the carp, 


give it a boil, keep stirring it during the time it is on the fire; 


when it has boiled, take it from the fire, and squeeze a lemon 
in, put a little Cayenne pepper, and.a little sugar; put the 
carp on the dish, and. garnish with parsley: send the sauce 


in a boat. 


N.B. If the carp is for a meagre-day, put butter in the 
stuffing instead of suet, and use water instead of stock; or 
fish stock, if convenient: observe this in all meagre dishes. 

A Civet of Leveret.—See. page 26. ; 

Lamb Cutlets.—See page 91. 

Chine of Mutton.—See page 16. 


SECOND COURSE, 


Pigeons.—See page 166. 

Stewed Peas.—See page 321. 
Picked Crab.—See page 78. 
Cheesecakes.—See page 32. __ 
Ratifie Pudding.—See page 106. 
Prawns,—See page 281. 

2 er and Eggs.—See page 45. 
Shoulder of Lamb.—See page 164, 
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August 3. 
No. 216. BILL OF FARE. 


\ 


FIRST COURSE. SECOND COURSE. 


Green Pea Soup, 


removed with a Tv Ducks 
HAUNCH of LAMB Jarded, and ‘ 


Chervil Sauce. 


Beef Steaks, and ‘Petit Patés of | _ Peas. An Omelet. 
shalot, sauce. Lobster. PEs. GEOR 
raed theta | Blanc! Currant Chantillie 
he A Pike, | Neck of Mange. Pie. Cake. 
Veal ala ; Pav ity 
Pct baked. Venison. | 
Beshemeil. 
| | 
Matton and Breast of Lamb, | Maccarom. Freach Beans. 
Potatoe Pie. ahd spinage. | ‘ 
Rump of Beef é la Mantua. } A Leveret. 
t 


No. 216:- “BILL OF FARE. 
FIRST COURSE. 


GREEN Pea Soup.—See page 331 | 

Hauuch of Lamb, and Chervil aeias —See page, 58. 

Perit batés of Lobster.—See page 57. . 
Beef Steaks.—See page 122. 

A Pike baked.—See page 255. 

Neck of Venison.—See page 2. 

Neck of Veal a la Beshemeil. See page 14. 

Breast of Lamb, and Spinage.—See page 197, 
A Mutton and Potatoe Pie.—See page 35. 

A Rump of Beef a la Mantua.—See page 59.8 


/ 


— £0R» 


SECOND susp 


Two Ducks. wtigee! mage 363, © ‘AS 

An Omelet.—See page 32. 

Peas.—See page 319....,. ., ray 

Chantillie Cake.—See page 77. , 
Currant Pie.’ gern AN cies sh 

Put the currants in the dish,’ put sugar, and cover it with 

puff paste. 

Maccaroni.—See page 9. 

Blanc Mange.—See “page 65. 

French Redhat —See page 9. 

_ A Leveret.—See page 18. 


ra Aug oust 4. 
yeni No. 917, “BILL OF FARE. 


SECOND COURSE. 


ri 7 x 
ool “sf wm” 


FIRST COURSE. 


Mock Turtle, 
Temoved with a 


2x Pigeons. 
HAUNCH OF VENISON. 5 Beon 


Fiicandeas, Mutton Cutlets 
ee ening Ribiette.. . Ragout Mellé, 
‘| Leg of | 
Lamb Ham, and TI core 
Boiled, aiid “nha Chickens Small 
onenge! 4p a la Reine. || Pastry 
spinage. 4 
A Duck, boned, Two Rabbits ala} 29S 
forced & braised, Oporto, larded, French Beans:. |} . |‘ Ham and Toast. 
with peas. and French beans,||. mt: 
Sirloin of Beef. A Guinea Fowl. 


pd 


#; 
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‘No. 217. BILL OF FARE. 


FIRST COURSE. 


MOCK Turtle.—See page 29. _ 

Haunch of Venison. —Seée page 2. 

Mutton Cutlets Riblette—see page 130. 
Fricandeau (see page 28) and Sorrel Sauce.—See, Ap- 

pendix. | ; 

-Chickens 4 la Reine.—See page 42. 

Leg of Lamb boiled, &c.—See page 136. 

Ham braised.—See page 14. 


Two Rabbits dla Oporto, and French Beans. 


For rabbits, see page 42. Lard them, and finish them as. * 
ether lardings ; the French beans are to be boiled in water, — 
and drained very dry, then put into hot coulis; they should 
not boil after they are put in the sauce: garnish with paste. 


Duck braised (see page 27) and Stewed Peas.—See 
page 321. |. sant: 
‘Roast Beef.—See page 7. 


EEE 


SECOND COURSE, 


_Pigeons.—See page 166. 
Peas.—See pese 319. 
Ragout Meilé.—See page 9. 
Jelly.—See page 31. 
Currant Tart.—See page 352. 
Small Pastry.—See page 243. _ 
Ham and Toast,—See page 65. 
French Beans.—See page 9. 
A Guinea Fowl.—See page 183. 
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August 5. 


™ 


No. 218. BILL OF FARE. 


FIRST COURSE. 


ee ee 


Soup ala Flamond. 


SECOND COURSE. 


Two Chickens : one larded. 


PR removed witha 
FILLET of VEAL 8 la Peshemell. 


= {Souties of Mutton, Ox Kumps, and 
* and cucumber. cabbage. Cauliflower. Peas, ~ 
Breast of , 
Veal, and |/A Chantillie | Orange Currant 
- «ll» Cake. Sourie. Tart. 
; A Fricandeau, Scorch Collops, 
and sorrel sauce. and truffles. French Beans. Mushrooms. 


Chine of Mutton. Two Rabbits. 


No. 218. BILL OF FARE. 


_ FIRST COURSE. 


SOUP & ja Flamond.—See page 12. 

Fillet of Veal a la Beshemell.—See page 84. 

Ox Rumps, and Cabbage.—See page 5. 

Souties of Mutton, &c. (see page $8) and Mushrooms,-— 
See page 165. - 

Breast of Veal, (see page 43) and stewed Peas.—See 
page 321. ; 

A raised Pigeon Pie.—See page 173. _ 
_ Neck of Venison—See page 2. 

Scorch Collops.—See page 49. . 

Fricandeau (see page 28) and Sorrel,—See Appendix. 

Chine ef Mytton.—See page 16, 

bag 


cd 
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SECOND. COURSE. 


Chickens.—See page 134. 
Peas.—See page 319. rr On 


Cauliflower.— 


ee page 18. 


Currant lart.—See page 352. oar 
Orange Soufle-—See' page 99. ro 
Chantillie Cake.—See page 77. 

| ~ Mushrooms:“=See page 17. | 
_ French Beans.—See page 9. 


_ Rabbits: “See page 10. 


FIRST COURSE. 


oem 


i Pi igeons 


A Haricot of digs ia b 
ala Crapauding.\ fiof Mutton. Sp ee® 1 aati 


Vemmnih Soup, 
~-"'Femoved with a 


| «NECK OF Vv ENISON. 


‘August 6. 
No. 219. BILL OF FARE. 


= 


ee ee 


A raised 
Pie with 
a daubed 

Fowl. > 


—__—., 


A raised | 


Leg of 
~ Lamb; + fy Pie with |iCheesecake. 
roasted. Venigon. ‘If 


Veal and Ham. 


Cutlets. 
ells te Ys 


Ribs in of Bev 


Matelot of Tench 
and, Eels, &e. 


French Beans. 


ay 


oNow2d9. | BILE OP? FARE. 


FIRST. COURSE.(¢ 3 


VERMICELLI § ‘onp.—See page 16-— “fi 


Neck of Venison.—See page Wee) Wom 
‘Legeofsbamb roasted.-See page 27; 
Haricot of Mutton.—Seé)pageg RO 


Pigeons a la Crapaudine,sSeeipage 93. 


0 
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SECOND COURSE: 


a 


a 


' Peas, stewed. 


Fondues, i in cases. 


—— s. 851 6 
> 


id A Learvet. all 


| eee ults: one larded ‘ 


| Jelly. | Gooseberry 
Marbré. . | Tart. 


7 


a sas 


” np?’ | 
Matelot of Tench, (see page.76) and Eels.—See page 30. 
Veal and Ham Cutlets.—See page 189. 


ew oe 


- i 


i, A raised Pie with Verison. ) 
Bonea shoulder and breast of venison two days before | 
the pie is wanied, and season them with pepper; salt, and 
fine spice ; stew them as directed in. page 15. Raisé the pie 
and fill it with bran; when baked, cut the venison into neat > 
pieces, and put it into the pie; strain the liquor that it was 
_ stewed in, skim the fat from it, and put it to the pies send” 
it up very hot, | hes deaak, 40 


A raised Pic, with a daubed Fowl in it. . 
‘Bone a large fowl and fill it with good farce, then putit ~ - 
- into a stewpan, (first laying sheets of fat bacon) and then 
the bones of the fowl, and any other giblets or trimmings of 
_ veal, six onions, a faggot of thyme-and parsley, a-few 
{blades of mace, and three or four bay leaves; put the fowl 
- an, and a pint of stock; cover the fowl with fat bacon and 
white paper; set it on a slow fire to simmer for two, hours ;_ 
_ while that is doing, raise a pie and fill it with bran; when 
baked, clean the bran out, and-put-in -the fowl ;-strain the’ 
liquor that the fowl was stewed in, skim off the fat, and put: 
as much coulis to it as will fill up the pie; slice a few truffles, 
if to be had, and put them in the coulis: give it a boil up, 
and pour it over the fowl. 


i 


Ribs of Beef.—See page 286 F411 9 60 
a in 4Sfin eit é 
wl os F 
2h onpe ato yes (gern f 199 
i «SECOND COURSE. . ; 
Turkey Poults, one larded.—See page 285, . uu 
| Stewed Peas.—See page 321... - nous le 4 .. 
Jelly Marbre.—See page 73. __ 
Spinage in Boxes.—See page $47. ‘ 
Gooseberry Tart.—See page 73. 2 2} 
A Cheesecake.—See page 32. , . SEY ath ie. 
Fondues.—See page 17. sd ice dae” 


French Bearis.—See page 9, 3 Te hoe ae 
Leveret.—See page 18. ayy de tea v4 we 
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August 7. | 
No. 220. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


se Ge 
Soup ala Flamond, 
‘removed with a ; Two Chickens. 


LOIN OF VEAL. 


i " LT LEELA 
Tenderones of ee Cauliflower a la 
Lamb, and Petit Patés of Créme. 


Peas. 
Mushrooms. Sweetbread. 
3 : Currant Tart. | Maccaroni. . 
Breast of Veal, Beef Tremblanc, ; yi 
and peas. and roots. ae RE REIS MAE CETL PRESET 
\ ao ave Ragout Mellé. | Gooseberry Tart. 
Small Poulard French Beans. Ham, and Eges. 
Mutton Pies. a Ja Duchesse, | i 
Chine vf Mutton. Lwo Rabbits. . 


No. 220. BILL OF FARE. 


FIRST COURSE, 


SOUP a la Flamond.—See page 12. 
Loin of Veal.—See page 49. 
Petit Pités.—See Appendix. 
Tendgrones of Lamb (see page 26) and Mushrogms,—See 
e 17. 
” eef Tremblanc, and Roots.—See page 13. 
Breast of Veal (see page 43) and Peas.—-See page 321, 
Foulard a la Duchesse.—See page 12. ee 
Small Mutton Pies.—See page 20. 
Chine of Mutton.—See page 16. 


———— 


SECOND COURSE. 
Chickéas.—See page 134, See: 
Peas.—See page $19. | 
Cauliflower.—See page 18. 

Maccaroni.—See page 9. | . 


407 © 
Currant Tart.—See page 352. 
Gooseberry Tart.—See page 73. 
Ragout Mellé.—See page 9. 
Ham and Eggs.—See page 85, | 
French Beans.—See page Q. : : 
Rabbits.—-See page 10. 


S & 


August 8. 
- No. 221. BILL OF FARE. 


FIRST COURSE. 


_ SECOND COURSE. 


Soup a la Reine, 


' Temoved with a 


Two Ducks. 


HAUNCH OF VENISON, 
lanquet of Veal,| | Two Chickens || Cauliflower, with 
and raushrooms. ala Reine. Me tar. akong Stewed Peas. 


a ee 


Ragout Mellé. © 


Haunch of Lamb 
larded, and. 
chervil sauce. 


Gooseberry Tart. 


Neck of Veal 2 la 
Beshemell. 


Cheesecakes. 


- |Artichoke Bottoms, 


\ 


French Beans. 


A Small Ham 
& la Créme, ‘ Mushrooms. 


braised, and bears. 


Fillets of Mutton, 
and Cucumber. 


Chump of Beef. Siz Pigeons. 


No. 221. BILL OF FARE. 


| FIRST COURSE. 
SOUP 4 la Reine.—See page 2. 
Haunch of Venison.—See page 2. 
Chickens a4 la Reine.—See page 42. . 
Blanquet of Veal, &c.—See page 73. 
Haunch of Lamb, and Chervil Sauce.—See page 53. 
Neck of Veal 4 la Beshemell.—See page 14. 
Fillets of Mutton, and Cucumber.—See page 48, 
Small Ham braised, and Beans.—See page 14, 
Roast Beef.—See page 7. 


“08 


SECOND COmn She eT saan 
Ducks.—See page 363. 1 ore : 
Stewed Peas.—See page $21. Rew tis 
Cauliflower A la Flamond See page 99. 
Gooseberry Tart.—See page 73,0! gag woee-etidd 


Ragout Mellé.—See page 9. 
Artichoke. Bottoms. singe page ve 


Cheesecakes of Almonds. 


» Blanch four ounces of sweet almonds, and an ounce of 
bitter ditto, pound them very fine, then put them into a 
bason, with the yelks of four eggs, and two table spoonsful 
of sifted sugar; beat them up very well for ten minutes ; 
then beat up the whites of two eggs with a knife on a pewter 
plate, andput them to the almonds, with the rind of a lemon 
grated, and a table spoonful of apricot jam, a little nutmeg, 
and half ‘a glass of’ brandy ; sheet the fartlet pans with puff 
paste, cut out with a cutter, and fill them about half full 
with the cheesecake : they will take yer y hietle time to bake, 

Mushrooms.—See’ ‘page 17. 
French Beans.—See page 9. 
“Pigeons.—See page 100. 


ai “August planar 
“No.992. “BILL OF FARE. 


danseilngy at mantae 


FIRST COURSE. | ‘SECOND COURSE. 
Soup Santé, | | 
removed with a Two Turkey Poulés. 
“LOTN- OF VEAL. ) — 


AM Ratifie Pudding. 


Calf’s Feet aus |. | Breast of Lamb - Picked Crab. 
Gratin, and [tajian grilled, and 
sauce. cucumbers. | 


Peas. . Cauliflower. 


Leg of Lamb sie 

boiled, Loin fried, sige iif 
ss RMA Whites tried. ([ 7 
pinage. Spimage und Eges. 


woaien i 


sheers » Rumps adil. 
Kidsc Vs; ANG TICE, Tt: 
FO 


——- 


A Chine of Mutton. | “TPao Ravtns,.° 


French beans. 


Chant iflie Cake. 


Matelot of. Rabhit. 


Crayiisn. 


a Se oe on 


“ 


é 
ae 


A A te iN Se eR ae 


No. 222, BILL OF ae lead ‘ 


FIRST 'COURSE; 


SOUP Santé. —See page $8. : 
| Loin of Veal.—See page 49. 
_ Breast of Lamb, and Cucumbers.—See page 41. 
Calves Feet au Gratin.—See page 213, 


ete ap 


‘Turbot, and Whitings fried.-See Appendix.: = -=——" 
Leg of ‘Lamb boiled. &e.—See page 136. 7 
Matelot of Kabbit.—See page 335. oN ae 


Sheeps Rumps and Kidneys, and Rice, Ps 
Boil the rice the same as fora casserole, and raise a rim 
» round the dish about two inches high; brash it over with 
| egg. and put it in the oven te brown,-put the-rumps aad 
kidneys in the dish afterwards: for the i and kidneys, 
see page 37. 

Chine of Mutton.—See page 10, 


* 
: Jf 


“SECOND ‘COURSE 


Turkey Poults.— See page 085. 

Picked Crab.—See page 78. 

Raufie Pudding.—See page 106. 

Cauliflower.-See page 18. 

». Peas.— see page 31g. 

' French Beans.—See page Q. 
Spinage and leas,—See page 45, 
Chau till: ic Cake. Se € page id, 
Crayfish.—See page S04. 
Rabbits.—See page 10. 


a A 
Sal 


No. 223. 
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August 10. 


FIRST COURSE. 


Vermicelli Soup, 
removed with 2 i 
RUMP of BEEF a I'ilspagnole. 


Compote of | 
Pigeons. 


eee cat a rete 


Neck of Venison. 


a 


Matelot of 
_ Carp, &c. 


Chine of Lamb, 
and cucumbers. — 


laammememiiied adic 


Risoles of Chicken 
and Ham rolled in 
} paste, and fried. 


A Volevent. 


Breast of Vea!, end 


pees. 


A Pike baked. 


Fillet. of Veal’. lall- 


Beshemell. | 


Reet Glives wtih oe 


scooped potatoes. 


Soup Santé, 


removed with a 
CHINE OF MUTTON. 


BILL OF FARE. 


SECOND COURSE. 


Two Chickens. . 


Wax Basket, with 


Prawns. Chantillie Basket. 


Ee 


Peas stewed. Spinage and Eggs. 


Four Sweetbreads 
roasted. 


Two Rabbits. 


Ham and Toast. French Beans. 


Savoy Cake. Basket of Pastry. 


A Leveret. 


No. 223. BILL OF FARE. 
FIRST COURSE, 
VERMICELLI Soup.—See page 16. 


Rump of Beef daubed, and Spanish Sauce, &c.—See 


page 30. 


Volevent.—See page 38. 
Compote of Pigeons.—See page 119. 

Breast of Veal (see page 43) and Peas.—See page 321. 
Neck of Venison.—See page 2 

A Pike baked.—See page 255. 


Matelot of Carp, &c.—See page 252. 


Fillet of Veal & la Beshemell.—See page 84. 


- 


"? 


. 411 
Chine of Lamb, and Cucumbers.—See page 68. 
Beef Olives, with scooped Potatoes.-See page 36. 
Risoles fried.—See page 147. . 

Soup Santé.—See page 38. ) 
Chine of Mutton.—-See page 16. 


een ee enone” 
SECOND COURSE, 
Chickens.—See page 134. 
Chantillie Basket.—See page 61. 
Wax Basket.—See Appendix. 
Spinage and Eggs.—see page 45, 


Rabbits—See page 10. 
Sweetbreads roasted.—See page 246. 
French Beans,—See page 9. 

Ham and Toast.—See page 65. 
Basket of Pastry.—-See page 23. 
Savoy Cake.—See Appendix, 

A Leveret.—See page 18. 


Stewed Peas.---See page 321. 


August 11. 


No. 224. 


BILL OF FARE. 


FIRST COURSE. 


Soup ala Reine, 
removed with a 


HAUNCH OF VENISON, 


Tenderones and | 


truffles. 


Neck of Mutton, 
with a purée of 
turnips. 


A Loin of Veal. 


‘two Ducks, 
boned, forced, anc 
Spanish sauce. 


Crockets, 


Semels, with =: 
cucumber sauce, 


Two Chickens 
a la Reine. 


Ham braised, 
and beans. 


Stewed Venison, | 


and roots. 


Lambs Feet, and 
Italian sauce. 


Mock Turtle, 
removed with a 


SIRLOIN OF BEEF. 


ee 


Spinage and 
croutons, 


(a re 


Currant Tart. 


Shoulder of Lamb. 


¢ 


i} Rhenish Cream. - 


} 


French Beans, . 


SECOND COURSE. 


Six Pigeons. 


Peas. 
e = Jelly. 
Two Rabbits. 


Gooseberry Tart. 


Cauiiflower. 


A Goose. 


a | 


ih orice Ae eek as anid 
WS B57 PTT OF FARE. oioal 


FIRST COURSE... 


SOUP a la Reine.—See page@.--~ 
Haunch of V enison.—See page 2.’ 

-‘Tenderones and Truffles.—See page Yh ay | 
Seinels (see page 92) and Cucumbers. See ARS 
Chickens a la Keine.—See page 42. Sony W 


Neck of Mutton, with a Pit of T ariiips.' af 


Braise a neck of mutton in a white braise until se 
tender, and boil the turnips in the braise; when. done, take 
them up, and squeeze them as dry as possible; then rub_ 
them through a tammy, put them intoa siewpan with a little 
beshemeli, set them on the fire, and keep stirring them until 
they are quite hot; puta little pepper and salt to them, put 
them round the dish ; take the mutton up, and dry it with a 
cloth, lay it on the dish, and pour a little beshemell over it: 
garn! ish with ahi 

Fiam braised, and Greens.—See page 14, 

Loin of Veai.—see page 49% 

Crockets—See page 49. 

Lambs Feet (see page ey and Wh ite tars Sauce.—See 
Appendix. 

Mock lartlé See page 99. 

Roast Be ef. —See page 7. 


a £ 
SECOND COURSE... |. 


Pi POE. page 166. , 
Pe see page | 319. — et ere 
Carian Tart SE PaBe Sa Geena tscnenl* | | | 
Spinage.—See page the Bae ine Or bes | 
Jelly. a See pages Bh. BMS (Roose sectemsoecererae | : ~snef 


Gooseberry Tart.—See page 73: 
Rhenish Cream.—See-page 30. / 
Cauliflower.—See page 18.) 0 T 
French Beans.—See page 9. _ a BG A, DOD aI 
A Geose,—See page i | / 


| sd -| 
Shoulder te ANS See page 164. , | 


Se eed ~— es soe me oneatpcenny : 
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August 12. 


: No. 298. BILL OF PARE, 
m ‘ —RIRST COURSE. SECON 3 COURS Sf 
sk i i Y 

Soup ati’ Reihe, colt a 
mal removed with a A Ca pon. 
‘j HAUNCH OF VENISON. 


Lamb Cutlets, 
and cucumbers. 


| Shoulder and 
{Breast of Venison, 
1 Mewed, yon Lots. 


— 


A Souties of 


| Leveret,.with @ |, « Pow 
wi 


a purée of ditto. 


1 Haunch of Lamb, 
’ Jarded, and 
chervil sauce. 


Soup, remo-/.w 
ved with a 
Hain braised 
and beans, 


| ATurkey and. 
is Truffiés, 
ig 
an 
a A Souties of 
| .. Rabbit 
| with mushrooms, 
a: 

rrr eee 


‘| Three Chickens, 
} with tarragon. 
he 8 RNa 


: 


] Petit Patés of 
| Sweetbreads. 


—_— 


\ Frame. 


Bomme S ; 


Small 
Mutton Pies. 


“ 


Three Chickens ' 
aia Reine!) ° 


A Blan. ont of 
and ‘Truffles. 


*§ 


Fillet of Veal 
ala Daube, and 
Flemish sauce. 


sii 


Fillets of Mutton, 
and cucumber. 


, wins 2 


A Matelot of © 


Tench & Eeis, &e.! 


Pigeons 
a la Crapaudine. 


y=» * Mock Turtle, 
. 
a removed with a 


CHINE OF MUTTON. 


> - 


ae 


‘|! Basket of Pastry. 


French Beans 


Dariolés in paste. 


& Mes 
. 


Ragout Melié, 


Jelly au Maxbre, 


‘An Omelet. 


ee 


Gooseberry Tart. 


Stewed Peas. 


eel 


__ 


Savoy Cake, 


» ee 


i 
ee ea ee 


A Savoy Gabe: 


Peas. 


Curran! ‘Tart. 


An Omeies, 


|| Raspberry Southe. | 


Rowp Santé,!}' " Two pty 
Mr 5% 'remov’ dwith|| Ducks. SH Ls ma 's Tart: 
§ | aRump of |. satiated ore ES 

*"Beera | 
Uspagnole. 
vate + Oranee 
Cederata Cream. Jelty vi Matha 
Sturgeon epee terete 
a la Brochie. 


“se 


ae 


+49 


Dar. “*f F | ke 


Fiench Beans, 


~ £ a 
aia Créme. 


Basket of Pastry. 


| 


Sex Pigeons. 
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No. 925. BILL OF FARE. , — 


FIRST COURSE. 


SOUP a la Reine.—See page 2. 

Haunch of Venison.—See page 2. 

Small Mutton Pies.—See page 20. 
| sor ty Cutlets (see page 91) and Cucumbers.—See Ap- 
endix. . 

Chickens a la Reine.—See page 42. 

Shoulder and Breast of Venison stewed, and Roots (see 

page 15). Only the prime part is used of both joints. 

Blanquet of Fowl, and Truffles.—See page 48. 

A Souties of Leveret, &c.—See page 53. : 

Fillet of Veal 4 la Daube (see page 20) and Flemish 

Sauce.—See Appendix. 

Haunch of Lamb, &c.—See page 53. 

Two Soups Santé.—See page 38. 

Hain braised.—See page 14. 

Rump of Beef and Spanish Sauce.—See page 36. 

A Fillet of Mutton, and Cucumber.—See page 48. 

Sturgeon ala Broche.—See Appendix. ; 

A Turkey, and Truffles.—See page 4. : 

A Souties of Rabbit, and Mushrooms,—See page 84. | 
A Matcelot of Tench.—See page 76. 
Chickens and Tarragon.—See page 14. 
“Pigeons a la Crapaudine.—See page 98. 

Petit.Patés.—See Appendix. 

Mock Turtle.—See page 22. . 

Chine of Mutton.—See page 16. 


4 


415° 


~ SECOND. COURSE. 


A Capon.—See page 149... 
Savoy Cakes.—See Appendix. 


‘Basket of Pastry.—See page 23. 
Peas.—See page 319. 


French Beans.—See page 9. ; 
Currant Tart.—See page 362. 
Darioles.—See page SQ. 

An Omelet.—See page 82. 
Ragout Mellé.—See page 9. 
Jelly Marbre.—See page 73. 
Raspberry Cream.—See page 31. 


'- A Leveret.—See page 18. 


Ducks.—See page 363. - 
Orange Jelly.—See page 66. 
Cederata Cream.—See page -33. 
“tae ‘Tait.—See page 73. 


Stewed Peas.—See page 321. 


Pigeons.—See page 100. 


~ 
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: August 13. 
No. 296. BILL OF FARE. 


FIRST COURSE. 


— 
Vermicellt Soup, 
removed with a 


HAUNCH OF VENISON. | 


White Coliops, and] ' 


mushrooms. 


Venison Fry. 


A Smaili raised Pie, 
with Beet Steaks. 


REELS SU ao 
| Leg of Lamb 
boiled, aud spinage, 


Lambs Feet and 
peas,in whitesauce. 
ceeateenteentqnewe inn -—nerniegnmpannatds 


Beef Tremblanc, 
and capers, &c. 


— SS 


A Smali raised Pie, 
with Pigeons. 


Breast of Veal 


a litalienne, 


Loin of Veal| $8 Bet A Chine of 


a la beshe- 
mel). 


Ce eee 


Neck ot Venison 
stewed, and roots. 


A Smail raised Pie, 
with Mutton. 


Ox Ramps, and 
cabbage. 


A Fricassee of 
Rabbits, and 
mushrooms. ‘ 


\ Frame. \_ 
roe oR 


Mutton. 


Three Chickens 3 
la Reine. 


|A Small raised Pie 
with Fowl], Ham, 
Veal, &c. 


A Neat’s Tongue, 
in Cutlets, and 
greens. 


Blanquet of Fowl, 
and truffles. 


Soup Julien, 
removed with _ 


RIBS OF BEEF, 


A Wax Basket of 
Prawns. 


Mace¢aroni. 


Jelly. 


Ragout Mellé. 


ens 


Two 
Rabbits. 


Anchovy ‘Toast. 


| Rhenish Cream. 


(French Beans a la 
Créme. 


A Carmel Basket 
of Pastry. ‘ 


TwoTurkey P 


\ Frame. § 


Tagore ad 


/ 


SECOND COURSE. 


i 


oults: one larded. 


A Carmel Basket 
of Pastry. ° 


Stewed Peas. | 


| Blanc Mange. 


| 


} 


7 
Fondues in cases. 


——————— 


Two 
Chickens. 


| Eggs a la Poulet. 
Jelly. 


Caulifiower a la 
Flamond. 


A Wax Basket of 
"Crayfish. 


A Green Goose: 


4il7Z 


No. 226.. BILL OF FARE. 
FIRST COURSE. 
VERMICELLI Soup.—See page 16. 


Haunch of Venison.—See page 2. | 
Lambs Feet, and Peas (see page 52) in White Saucel— 


See Appeniix. 


White Collops, &c.—See page 15. 
Beef 'Tremblanc, &c.—See page 13. 
Venison Fry.—See page 362. 
a A Small raised Lise! with Pigeons. 
This pie should not be more than two inches and a half 


deep: pigeons that have been served up as a compote, will 


do for this, or pigeons that have been roasted; split them, 


it! 
—_ 


and puta little stock and coulis, and six yelks of eges that 
_ have been boiled hard; raise the pie, and fill it with bran 
bake it without a cover; when done, clean the pie out, and 
‘ fill it with pigeons. 


A small raised Beef Steak Pie.—See page 60. 
Breast of Veal a I’Italienne.—See page 87. 
Leg of Lamb boiled, and Spinage.—See page 136. 
Chine of Mutton,—See page 16, 
Loin of Veal a la Beshemell.—See page 14. 
Chickens a la Reine.—See page 42. 

Neck of Venison, and Roots.—See page 15. 
A Small raised Pie dla Frangoise.—See page 38. ) 
A Small raised Pie, with Mutton and Potatoes. —See 


_ ~page So. 


Ox Rumps, and Cabbage, &c.—See page 5. 
A Neat’s. Tongue in Cutlets, and stewed Pen we: —See 


page 805. 


Blanquet of Fowl and Truffles.—See page 48, 
A Fricassee of Rabbit, &c.—See page 275. 
Soup Julien.—See page 161 

, Ribs of Beef. —See page 23. 


Ee 
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SECOND COURSE. ~ 


Turkey Poults.—See page 2835. ° 
Carmel Basket.—See Appendix. 
Wax Basket.—See Appendix. 
Stewed Peas.—See page $21. 
Maccaroni.—See page 9. 

Bianc Mange.—See page 65. ’ 
Jelly.—See page 31. . 

Fondues.—See page 17. 

Ragout Mellé.—See page 9. 

Chickens.—See page 134. 

Anchovy Toast.—See page 78. 


~ 


Eggs a la Poulet. 


Boil eight eggs hard, and put them in cold water, then 
peel them without breaking the whites; cut a small bit off 
the end of four, so as they will stand upright on the dish ; 

split the other four through the middle, and lay them round 
the others; puta little beshemell into a stewpan, make it 
hot, and put a little chopped parsley in it, and pour it over 
the eggs. ) ; 

N is The parsley should not be boiled, neither in the 
sauce or before it is chopped: garnish with croutons. | 

Rhenish Cream.—See page 50. | 

French Beans.—See page 9. 

Cauliflower a la Flamond.—See page 99. 

A Green Goose.—See page 150, 

‘Rabbits.—See page 10. 
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August 14. “i 
No. 297. BILL OF FARE. 


’ SECOND COURSE. 


FIRST COURSE. 


— ——— ia 


Seventeen Dishes of a Side. 


Six Soups. , 


Nineteen Dishes of a Side. 
| “4 


2 ala Reine. 
2 Santé. 
2 Cressey. 


Six Roasts. 


' AC ‘ 
Siz Removes. ty W 


6 Pigeons. 


Haunch of Venison, 9 0 hi A Leveret 

Chine-of' Mutton, g SOP and bottom. vere 

Fillet of Beef larded, and-Spanish sauce. ||2 Ducks. 

Neck of Mutton larded, and French beans. aenbeie 

A Fricandeau, and sorrel sauce. anna 

Lamb- Cutlets larded, breast rolled, and bee gi 
sorrel sauce. 


ae 2 Jelly’s marbre; 1 orange, and 1 plain. 
shiek nlc 2 Creams; 1 blanc mange, and 1 rasp- 


berry. 
ee 
2 Ragouts Mellé. 
- : : 2 Maccaroni, 
1 Dish of Chickens 4 la Reine. 
1 Ditto, with tarragon sauce. 
1 Leg of Lamb boiled, and spinage. 
1 Neck of Mutton, and turnips. 


2 Wax Baskets. 

2 Savoy Cakes. 

- |2 Dishes of Tongue, and barberries. 
12 Ditto or Poulet a la Duchesse. 


a ee Ne a Se SS Dishés'of Fondues. 
Y Dishes of Souties of Mutton, and cu- 9''Ditto Ham and Toast 
cumbers. ; 


2 Tenderones of Veal, and mushrooms. - 


2 Dishes of Venison Fry, &¢. 

1 Ditto Loin of Lamb braised, and mush- 
rooms, 

1 Duck boned, forced, and peas. 

2 ‘Dishes of Currié of Rabbit. 

2 Ditto of Volevent of Ragouts. 

1 Neck of Veal a la Beshemell. 

1 Neck of Venison roasted. 

1- Haunch of Lamb, and chervil sauce. 

A Turkey larded, and ragouted. 


2 Asparagus. 

‘2 French Beans. 
2 Peas. 

2 Cauliflower. 


| 


4 Small Pastry. 


‘4 Tarts, 


Flanks. 2 Cold Pieces. 


Loin of Veal. 
A Ham, and beans. 


/ 
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No. 297. BILL OF FARE. 
; FIRST COURSE. 


SOUP 4 la Reine.—See page 2. 
Soup Cressey.—See page ‘47. 
me Santé.—See page 38. 
Hainch of Venison.—See page 2. 
Chine of Mutton.—See page 16. 
A Fillet of Beef larded, &c.—See page 29. 

_ Neck of Mutton larded, &c.—See page 27. fet 
A Fricandeau (see page 28) and Sorrel.—See Appendix. 
Lamb Cutlets larded, Breast rolled, &c.—See page 94. 
Matelot of Tench.—See page 76. 

_ Semels of Carp.—See page 41. 
Pike baked.—See page 255. 


Eels Spitchcock. q 


Skin two. middling sized eels and bone them, flat them 
well, then cut them in lengths of about two inches, put 
about a quarter of a pound of butter into a stewpan, with 
a’ little chopped shalot, parsley, thyme, sage, and pepper 
and salt; set the stewpan on a stove, when the butter is 
melted, take the stewpan off the fire, and put two yelks of 
eggs, mix them well with the butter, &c. then dip the eel in 
{one piece at a time) and roll it in bread crumbs, make as 
much stick to the eel as you can; either broil them or do 
them in a-soutiespan, the same as lamb cutlets; they should 
be of a nice brown; before they are dished, they should be 
laid on a clean cloth to soak the fat from them; put them 
round the dish, and picked parsley in the middle: send an- 
chovy sauce in a boat. 
' Chickens a la Reine.—See page 42. 

_ Chickens, with Tarragon Sauce.—See page 14. 

Leg of Lamb boiled, and Spinage.—See page 136. 

Neck of Mutton boiled, and ‘Turnips.—See page 29. id 
_ N.B. Both these dishes should be garnished with carrot. | 

A Dish of Tongue, and Barberries.—See page 42. 

Poulet a la Duchesse.—See page 12. 

Souties of Mutton, and Cucumber.—See page 38. 

_ Tenderones of Veal, and Mushrooms.—See page 12. 
- Dish of Venison Fry.—See page 362. 
Duck bratsed-(seepage'27) and Peas,—See page 321. 


421 

Loin of Lamb, and Mushrooms.—See pige6, . . > 
Currie of Rabbit.—See page 16. : | | 
Voleve nt, with a Ragout.—See page 235. 
Neck of Veal a la Beshemell.—See page 14. 
Neck of Venison roasted.—See page 36. 
Haunch of Lamb, and Chervil.—See page. 54. 

4“, 


A Turkey, larded. 


- It should be larded very thick, and as low down the breast 
as possible; put sheets of bacon over the breast, and paper 
over that, but do not press it down tight; when the paper 
is tied on, put it on the spit; put some good white stufing 
in the crop before it is larded; it will take an, hourand a 
half or ‘better; put a ragout of livers, mushrooms, ,and 
sweetbread under the turkey: if it should not be brown 
enough, glaze it. 

Loin of Veal.—See page 49. 

Ham braised, and Beans.—See page 14, 


SECOND COURSE. 


A Capon.—See page 149. 
Pigeons.—See page 166. 

A Leveret.—See page 18. 
Ducks.—See page 363. 

Shoulder of Lamb.—See page 164. 

_Rabbits.—See page 10. 
Jelly Marbre.—See page 73. ” 
Orange Jelly.—See page 66. 
Blanc Mange.—See page 65. 
Raspberry Cream.—See page 31, 
Ragout Mellé.—See page 9. 
Maccaroni.—See page 9. 

_ . Wax Basket.—See Appendix. 

4 * Savoy Cake.—See Appendix, 

: Fondues.—See page 17. © 
Ham and Toast.—See page 65, 
Asparagus.—See page 7. 
Peas.—See page 319. 

_ stewed Peas.—See page 321, 
Cauliflowei:—See page 18. 


rf 499 
Tartlets.—See pace 44. 
Peu d’Amout.—NSee page 243. 
Almond Cheesecakes.—See page 408. 

'- Puffs.—See page 152. 

Currant Tart.—See page 352. 
. Gooseberry Tart.—See page 73. 
Apple Pie.—See page 81. 


Apricot Pre. 


Stone the apricots, put them in a dish, put sifted nga 
no water; cover over with puff ‘paste. 

Cold daubed Fow!.—See age 155. 

Cold Rump of Beef ifdabeas ornamented, Li covered 
wirh a 


ei Se ai 


_ August 15. 
No. 228. BILL OF FARE. . | 


FIRST COURSE, » SECOND COURSE. 


a s 


Seventeen Dishes of a Side. 


Siz Tureens. 


Nineteen Dishes of a Side. 


4. of Turtle. 
2 Santé, 


Six Dishes of Fish. Six Roasts, 
’ 4 M 
a EE PRT er eee roe a rer re 


(2S 2 2 ee SS eee a eee Gg 
© Matelot of Tench, a ee 
1 Pike baked. 1 Quails. 


Six Removes for the Fish. 1 of Turkey Poults: 1 larded. 
1 Haunch of Venison, 2 1 Leveret, 
2 Sirloins of Beef, Bod and bottom. ir Pigeons. 


2 Dishes of Chicken boiled; 1 a Ja Reine, 
1 ‘Tarragon. 

i Leg of Lamb boiled. 

1 Neck of Mutton, and a purée of turnips. 


| 


‘ Four Gum Baskets, with Pastry. 


Four Lardings. 
2 Savoy Cakes, 
2. Chantillie Baskets. 


1 Fillet of Fowl, and mushrooms. 

1 Fillet of Rabbit, and French Beans. 

1 Grenadines, and sorrel sauce. : 

1 Mutton Cutlets, ‘and a purée of po- 
tatloes. 


2 Jellys Marbre. 


Four Souties. 2 Creams with wafers. 


1 of Leveret. 

1 of Fowl. 

1 of Sole. h 

1 of Salmon. 

2 Chartreuse. 

2 Timballs. 

% Dishes of Patés; 1 of Chicken, 1 of 
Veal. 

2 Dishes of Lamb Cutlets, and cucumber. 

4 Dishes of Blanguet of Fowl, and truffles. 

2 Tenderones of Lamb, and mushrooms. 


2 Roulards, and roots, 
2 Dishes of Grouse, and 
cabbage, 


2 Apricot Tarts, 
2 Currant Tarts, 


Eight Legumes, to consist of 
23 RO 


- 


g Aspatag us. 
Peas. 
French Beans 


§ ‘ dish. 


Ragouts Mellé, 


2 
2 
2 Mushrooms. 
9 
2, Ham and Eggs. 


Ham braised, and beans. 
Rump of Beef a la Dauhe. 


Fianks.—Two raised Pies. 
1 Pigeon. 
1 Venison, 


2° Maccaroni’s, 
2. Fondues. 

a 
2 Cold Pieces. 
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No. 228. - BILD OF FARE. 
“FIRST COURSE. — 
TUREEN of Turtldi-+See Appendix, 


Soup Santé.—See page 38. 

Fish.—See Appendix. 

Matelot of Tench.—See page 76. 

Pike baked.—See page 255. 

Haunch of Venison.—See page 2. 

Roast Beef.—See page 7. 

Chickens a la Reine.—See page 42. 

Chickens and Tarragon.—See page 14. , y 

Neck of Mutton, and a Purée of T'urnips.—See page 413. 

Fillets of Fowl larded, &c.—See ‘page 63. | 

Fillets of Rabbit larded, &c.—See page 64. . 

Grenadines (see page 85) and Sorrel Sauce.—See Ap- 
pendix. ) | 

Mutton Cutlets larded.—See page 279. 

Purée of Roots.—See page 346. 

Souties of Leyeret.—See page 52. 

Souties of Fowl.—See page 84, 

Souties of Sole.—See page 49. 

Souties of Salmon.—sSee page 314. | 

A Chartreuse of Roots, &.—See page 60. 

A Chartreuse of Sausages, &.—See page 248, 

A Timball of Maccaroni, &c.—See page 58. 

A Timball of Pigeons.—See page 154... 

A Blanquet of Fowl, and ‘Trufiles.—Sce page 48. 

‘Tenderones of Lamb (see page 26) and Mushrooms.—See 
page 4}. . 
- A Roulard of Mutton (see page 29) and Roots,—See Ap- 
pendix. | 


* 


Grouse braised, and Cabbage. + 


Draw the legs of the grouse in, the same as‘chickens for , 
boiling; lay the bottom of a’stewpan.with fat’ bacon, put 
in the grouse and twelve shalots, a blade or two of mace, 
two of three bay leaves, a faggot of thyme and parsley; 
blanch off three white cabbages, cut them in quarters, let 
them boil until three parts done, then put them into cold 

water to cool; when cold, squeeze them very dry with your 


/ 


we - 


ee 


| 


_ grouse and cabbage. 


the last thing. 


sf 


ARS 

hands, then press them with a cloth; tie them up with twine, 
and put them in the stewpan with the grouse to imbibe the 
flavour of them; the grouse will take an hour to braise, over 
a very slow stove; when they are done, strain off the liquor, 
and skim the fat from'them; put a bit of butter into a stew-_ 

an, and set it on the fire to melt, when melted, put a little 
Bone and stir it over the fire a minute or two, then put in the. 
liquor the grouse were braised in, and let it boil for a few 
minutes, keep stirring it while it is on the fire, to hinder it 
from sticking to the bottom; if there should not be sauce | 
enough, add a little coulis; put the grouse on the dishes, 
three on each dish, and four bundles of cabbage on each 
dish, (the grouse and cabbage should be laid on a clean 
cloth to soak the fat from them); put the sauce over the 
Chine of Mutton.—See page 16, 
Loin of Veal.—See page 49. 
Ham braised, &c.—See page 14. 
Rump of Beef a la Daube, &c.—See page 36. 
Raised Pigeon Pie.—See page 173. 
A Venison Pie,—See page 405. 


SECOND COURSE. 


Grouse. 


Grouse will take about fifteen minutes roasting: baste : 
them well with butter; sprinkle them with flour and salt 


N.B. They are skewered the same as partridges: put good 
gravy in the dish; send bread sauce in a boat. 


ss | 
Quails, 
Quails are skewered the same as partridges; put a vine 
leaf over the breast; about ten minutes will roast them; put 


| gravy in the dish: send bread sauce in a boat, 


Turkey Poults.—See page 285, 

A Leveret.—See page 18. 

Pigeons.—See page 166. 

Gum Paste Baskets, with Pastry.—See Appendix. 
Savoy Cakes.—See Appendix, 

Chantillie Basket.—See page 61. ° 
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Jelly Marbre.—See page.73. 
~ Orange Cream.—See page 294. 
Cederata Cream.—See page 33. 


Ripe Apricot Tart. 
‘ Stone the apricots and cut them in two, put sifted sugar, 
' but no water; and finish the same as othe tarts. 
Currant Tart.--See page 352. 
_Asparagus.—Sce page 9 : 
_ Peas.—See page 319. 
French Beans.—See page 9. 
Stewed Peas.—See page 321. 
Mushrooms.—See page 17. . - 
Maccaroni.—See page 9. 
-Fondues.—See page 17. 
Ragout Mellé.—See page 9. 
Ham and Eggs —See page 85. 


Cold Pieces. 


Tongue, ornamented with fat dowers according to fancy; 
the dish garnished with chopped aspic. A ham braised, and 
cold, done the same way. 
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August 16. 


FIRST COURSE. - 


a ire 


Seventeen Dishes of a Side. 


Siz Tureens. 


- 


4 Turtle. 
2 Flemish Soup. 


4 Sea Fish. 
2 Fresh Water ditto. 


Six Remaves for the # ish. 


Haunch of Veniso 

ey ry v ae ve ah rhe and bottom. 
Chine of Mutton. 

Breast of Veal, ragouted. 

Beet Trembianc. | 

Neck of Venison. 


Four Fish Lutres. 


1 Matélot of Tench. 

1 Fillets of Soie a I’Italienne, 

1 Catlets of Salmon, and capers, 
1 Semels of Carp. 


2 Dishes of White Coliops. 
2 Ditto of Fricagsee of Chicken. 


2 Ditto of Haricots of Mutton. 
2 Ditto of Ox Rumps, and cabbage. 


2 Dishes of Civets of Leveret. 
2 Dishes of Fricasseed Rabbit and Onions. 


; 


% Dishes of Volevents. 

_ 42 -Ditto of Petit Patés. 

2 Dishes of Chicken a la ‘Reine. 
1 Ditto of Lamb, roasted. 

41 Neck of Mutton, and French Beans. 


-|1 of a Fillet of Beets a l’Espagnole. 

11 Shoulder of Lamb forced, and sorrel, 
1 Grenadines, with an emince. 
t Fillet of Leveret, and a Purée of ditto. 


4 
Four Lardings. sain 


Flanks. 


A Turkey and Trutiles, 
A Ham. 


Six Dishes of Fish, to remave the Soups. 
ee sar nnthainnn sn Ena nnn ERE ERDnERE ERR eneenenmmnnnnnammama) 


299.» BILL OF: FARE: 


SECOND COURSE. 


Nineteen Dishes of a Side. 


div Roasts. 


1 of Quails. 

2 ot Grouse. 

2 of Ruils and Reeves. 
B Leveret. 


4. Savoy Cakes. 


Four Gum-poste Baskets of Pastry. 


1 Clear Jelly. 

1 Orange Souffle, 

1 Cederata Cream. 
1 Raspberry Cream. 


Four Tarts. 


1 Apple. 


44 Apricot. 


2 Currant. 


2 Asparagus Outielets. 
2 Lobsters au Gratin, 


—_- 


2 Anchovy Toasts, 
2 Cucumbers forced. 


Fight Legumes. 


Cee te ee es ee 
2 Asparagus. 

2 Peas. 

2 French Beans, 

2 Mushrooms. 


2 Cold Pieces. 
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FIRST COURSE. 


TUREEN of Turtle.—See Appendix. 
Flemish Soup.—See page 122. 
Fish.—See Appendix. | 
A large Pike baked.—See page 255. 
Carp baked.—See page 398. 
Haunch of Venison.—See page 2. 
Loin of Veal.—See page 49. 
Chine of Mutton.—See page 16. 
Breast-of Veal-ragouted.—See page 5. 
Beef Tremblanc, &c.—See page 13. 
Neck of Venison roasted.—See page 36. 
Matelot of Tench.—See page 70. 
Fillets of Sole a l’Italienne.—See page 43.” 
Cutlets of Salmon, and Capers.—See page 80, 
Semels of Carp.—See page 41. 
White Collops.—See page 15. 
Fricassee of Chickens.—See page 37. 
Haricot of Mutton.—See page 21. 
Ox Rumps, and Cabbage.—See page 5. 
Civet of Leveret.—See page 26. 
Rabbit, and a Purée of Onions.—See page 69. 
V olevent.—See page 38. Load 
Petit. Patés—See Appendix. 
Chickens a la Reine.—See page 42. 
Leg of Lamb roasted.—See page 21. 

eck of Mutton (see page 124) and French Beans.—See 

page 311. 

Fillet of Beef Jarded, &c.—See page 29. m 
Shoulder of Lamb larded, &c.—See page 27. 
Grenadines (see page 85) with an Emince,—See page 84, 
Fillets of Leveret larded, &c.—See page 172. emt 
A Turkey, and Truffies.—See page 4. 

Ham braised.—See page 14. 
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SECOND COURSE. 


Quails.—See page 425. 
Grouse.—See page 425. 
Leveret.—See page 18. 


Ruffs and Reeves. ° 


Ruffs and reeves are skewered in the same manner as 
quails; put bars.of bacon over them; they will take about 


=- 


_ ten minutes roasting: put good gravy in the dish. 


Savoy Cakes.—See Appendix. 

Gum Paste Baskets of Pastry~—See Appendix. 
Jelly.—See page 31. reas 

Orange Soufile.—See page 99. 

Cederata Cream.—See page 33. 


“Raspberry Cream.—See page 31. 


Codling Tart. 


Sheet the tartpan with short paste, peel and core the 
codlings, and put them in; put sifted sugar in, and a very 
little water: finish the same as other tarts. , : 

- Currant Tart.—See page 352. 

Apricot Tart.—See page 426. 

Asparagus Omelets.—See page 66. 

Lobster au Gratin.—See page 50. 

Anchovy Toast.—See. page 78. 

Cucumber forced.—See page 397. 

Peas.—See page 319. 

Stewed Peas.—See page 321. 

Asparagus.—See page 7. 

French Beans.—See page 9. 

Cauliflower.—See page 18. 

Cold Pieces.—See page 426. 

Daubed Fowl.—See page 155. 

_Daubed Rump of Beef.—See page 36., 
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August 17. 
No. 230. BILL OF FARE. 


FIRST COURSE. 


SECOND. COURSE. 


- Nineteen Dishes of a Side. 
7H PRM TET ESD, Twenty-one Dishes of a Side. 


Two Clear Soups. 


1 of Grouse Six Roasts. 


1 of Vermicelli. 


2 of Turkey Pouits, larded. 
1 of Quails. 

\|2 of Ruifs and Reeves. 

fop and bottom. ||1 Leveret. 


6 Dishes of Fish to remove the Soups. 
6 Dishes to remove the Fish. 1 


A Haunch of Venison, 2 
A Chine of Matton, § 


Side Removes. 4 Gum-paste Baskets: 2 with pastry. 


Eidos cee ek ha 2 with Maringues. - 
A Neck of Venison. 
A Haunch of Lamb larded, and chervil'| Clear Jellys Marbre. 


sauce. i. 2 Creams; 1. Blanc Mange, 1 Cederata. 
A Neck of Vea! a la Beshemell. 


Four Fish h Entres. 


i of Red Mullet, in cases, 
t of Souties of Sole. ! Tar 
1 of Filiets of Turboto Hacer a 
1 of Matelot of Carp. 

Four Entres of Fu rtle. 


———_——__—_—  *;-- —___—_———||2 Apple. 
2 of Collops, 1 white, and 1 brown. re 


2 Tritles. 
9 Chantillie Cakes. 


2 Apricot. 


2 of Cutleis. a Peths: 
2 Raised Pies of Mutton, &c. 2 Artichoke Bottoms, iried. 
2 Ditto of Beef Stears. 


ot Haricots of Mutton. “ll Four of Shell Fish, in Wax Bgskets.  - 
of Compote of Pigeons. - 


2 Dishes of Chickens 4 la Reine: one}? of Prawns. 
with tarragon. 2. of Craytish. 
Ditto of @ Rabbits a la Oporto, with * 
beshemell. 
1 Ditto oi 2 Ducks, boned, forced, and 
Spanish sauce. 


Fight Legumes. 


2 of Peas. 
2 of Asparagus. 
2 of French Beans. 


'2 of Cauilflower. 


2 Dishes of Risoies, in paste. 

2 Ditto of Crockets. 

4 Ditto of Lamb Cuilets: 2 bread peer al 
and 2  taabktt 


2 Dishes ot Grouse braised, and cab! ABE} )— 
1 Fricandeau, and sorrel. 2 Rayouts Mellé, 
3 Breasts of Fowl! larded, and an emince.|! 


2 Broiled Mushrooms. 


‘2 Cold Pieces. 


Fian ks. 


A Rump of Beef a la Mautua. 
A Ham braised, &c. &e. 


| 
| 
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No. 230. BILL OF FARE. 


FIRST COURSE. 


TUREEN of Turtle—Sce Appendix. 
Vermicelli Soup.—See page 16. 
Grouse Soup (the same as partridge)—See page 115. 
Fish—See Appendix. 

Haunch ot Venison.—See page 2. 

Chine of Mutton.—See page 16. 
Goose.—See page 15. 

Neck of Venison.—See page 36. 

Haunch ef Lamb larded, &c.—See page 53. 
Red Mullets in Cases.—See Appendix. 
Souties of Sole—See page 49. 

Fillets ot ‘Turbot.—See page 80. 

Matelot of Carp.—See page 252. 


White Collops of Turtle. 


, ~Are done in the same manner as white veal collops: 
sprinkle the collops with chopped turtle herbs. 


. 


Scorch Collops made of Turtle. 


Are done the same way as of veal; use turtle for the 
force-meat in the same manner veal is used, and put all the 
other ingredients that are used for force meat, see Appendix. 

A raised BeefSteak Pie.—See page 60. 

A raised Mutton Pie, &c.—See page 35. 

Haricot of Mutton.—See page 21. 

Compote of Pigeons.—See page 119. 

_ Chickens a la Reine.—See page 42. 

Chickens, and Tarragon Sauce.—See page 14. 

Rabbits a la Oporto,—See page 42. | 
Duck braised (see page 27), and Spanish Sauce.—See 
Appendix. | aes | 

Risoles in Paste.—See page 147. 

Crockets.—See page 49. 

Lamb Cutlets.—See page 91. 


Oo 
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‘Lamb Cutlets-»See page 222. ! 
Grouse braised, and Cabbage.—See page 424. 
Fricandeau (see page 28) and Sorrel Sauce.—See Ap- 
. pendix. : 3 
Breast of Fowl larded, &c.—See page 109. ; 
Rump of Beef a Ja Mantua.—See page 60. . 
Ham braised.—See page 14. ee 


SECOND COURSE. 


Turkey Poults.—See page 285. 

Quails.—See page 425. 

Ruffs and Reeves.—See page 429. 

A Leveret.—See page 18. 

Gum Paste Baskets (see Appendix); with Pastry (see 
page 23); and with Maringues.—See Appendix. 

Jelly Marbre.—See page 73. 

Cederata Cream.—See page 33. 
_ Blanc Mange.—See page 65. 

Trifles.—See page 8. 

Chantillie Cake.—See page 77. 

Peths.—See page 32. 

“Artichoke Bottoms fried.—See page 180. 

Wax Basket.—See Appendix. 

Prawns.—See page 281. 

Crayfish.—See Appendix. | 

Peas.—See page 319. | 

Stewed Peas.—See page 321. 

Asparagus.—See page 7. 

French Beans.—See page 9. 

Cauliflower.—See page 18. 

Ragout Mellé.—See page 9. 

Mushrooms.—See page 17. | 

Broiled Mushrooms.—See page 66. | 

Two Cold Pieces. —A daubed Fowl ornamented, and 
a Ham ditto.—See page 476, 
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No. 231. 


FIRST COURSE. 


Seventeen Dishes of a Side. 


44 Tureens of Turtle. 

12 Clear Soup. 
Seeiaris 3 2. US he en ae eh eee 
Siw Dishes of Fish to remove the Tureens. 


4 Sea Fish. 
2 Fresh Water. 


46 Dishes to remove the Iish, 


Haunch of Venison, 
Sirloin of Beef, 5 SORRANS pattbe 


' Side Removes. 


Loin of Veal a la Beshemell. 
Neck of Venison, roasted. 
4A Goose. 


_$Chine of Lamb, and cucumbers. 


Four Kutres of Turtle. 


1 Roasted in the manner of Sweetbreads 
done with bread crumbs. 

1 as Boiled Chicken, with Sauce a la 
Reine. 

- {tt Souties of the Liver, and 

{1 the Tripe, with onion sauce. 


Four Lardings. 


1 Fricandeau of Turtle, and sorrel sauce. 

1 Cutlets of Turtle, larded, and aspara- 
gus peas. , 

1 Fillets of Fow], and mushrooms. 

1 Fillets of Rabbit, and French beans. 

2 ‘Timbals. 

2 Chartreuse. : 

42 Dishes of Grouse, braised, and cabbage. 
2 Ditto of Daubed Fowls, and beshemell. 
2 Ditto of Souties of Leveret and Truffles. 
2 Ditto of Fillets of Salmon and capers. 
2 Ditto of Blanquet of Capons. 

2 Ditto of Emince of Mutton and cu- 
cumber. te 

42 Ditto of Chickens a la Reine. 

1 Leg of Lamb, boiled, and spinage. 
1 Neck of Mutton, and a purée of turnips. 


Flanks. 


A Han, braised, &c. 
A Chine of Mutton. 


BILL OF FARE: 


SECOND COURSE, 


Nineteen. Dishes of a Side: 


Siz Roasts. 
of 


of Grouse. 

of Quails. 

of Ruffs and Reéevés: 
of Turkey Poults. 


iS - & 


— 


Four Carmel Baskets. 


2 with Pastry. 


2 with Maringues. 


4 Dishes of Almond Shapes, with creams. 


4 Savoy Cakes. 


2 Orange Soufiles, 
2 Italian Creams. 


Fight Legumes. 


2 of Peas: 1 stewed, 1 plain, 

2 of French Beans, with sauce. 
2 of. Asparagus. 

2 of Mushrooms. 


2 of Fat Livers, in cases. 


2 of Fondues, in cases. 


2 of Ham and Poached Eggs. 
2 of Italian Salads. : 


2 Cold Pieces, 


f 
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No. 231. BILL OF FARE, 
FIRST COURSE. 
TUREEN of-Turtle-—See Appendix. 


‘Italian Soup.—See page 20. 
Soup Sante.—see page 38. 
Fish.—See Appendix. 
Trout.—See page 380. | | 
Perch.—See page 250. a é 
Haunch of Venison.—See page 2. 
Roast Beef.«-See page 7. 

- . Loin of Veal a la Beshemell.—See page 14. 

Neck of Venison.—See page 36. 
Chine of Lamb, and Cucumber.—Sce page 68. 


/ 


‘Turtle roasted. 


The part that is roasted is taken from the blade bone: 
put it into a stewpan of cold water, and set it on the fire ; 
when it comes to a boil take it off, if the meat is sufficiently 


set; put it ona lark spit, and do it over with egg, then put 


bread crumbs; do the turtle over three times with ege and 


bread crumbs; then pour a little clarified butter over the , 


turtle, tie the Jark spit on the roasting spit: about half an 
hour will roast it: make the sauce the same as you would for 
sturgeon, (see Appendix.) Puta little of the turtle soup to 
the sauce, after it is rabbed through a tammy; put the sauce 


(a) 


-on.-the dish, and the turtle afterwards. 


N.5B. All the dishes that are intended for turtle entres 


should have a rim of paste round them, and a turtle’s head 


and fins at each end of the dish; the paste may be formed - 
on baking sheets, and baked on them, and laid on the 


dishes when baked. 


Turtle braised as Chickens, (see page 59) and Sauce Ala 


Reine.—See Appendix. 
Souties of the Liver of the Turtle-—See page 65. 
Turtle Tripe, and Onion Sauce.—See page 58. 
Fricandeau of Turtle, and Sorrel Sauce.—See page 58. 


Cutlets of Turtle larded. 


Cut about ten cutlets the size and shape of veal cutlets, 


lard them very close, and finish the same as veal cutlets, | 


For Asparagus Peas, see page 52. 


. A395 is ' 
Fillets of Fowl, and Mushrooms.—See page 63. 
Fillets of Rabbit (see page 64) and French Beans.—See 

page 9. 4m. WAS 
Timball of Maccaroni, and Chicken.—-See page 58. 
Timball of Pigeon.—See page 154. Bik 
Chartreuse of Roots, &e.—See page 60. 
Chartreuse of Sausages, &c.—See page 248. 
Braised Grouse, and Cabbage.—See page 424. 


Daubed Fowls. 


Bone two large fowls, puta piece of the prime part of 
ham (that has been braised) in the fowls, and then fii} them 
with farce ; if truffles are to be had, put six or eight in each 
fowl that has not been braised, only peeled ; put a few sheets 
of bacon at the bottom of a stewpan, the bones of the 
fowls, and any other giblets or trimmings that you may 
have-at hand; put a quart of stock, a few onions, a faggot, 
three bay leaves, and two or three blades of mace; then put» 
in the iowls and cover them over with bacon and paper ; set 
_ them on a slow stove to do very gently for two hours; then 
strain the liquor from the fowls, &c. and skim the fat very 
clean from the liquor: put about an ounce of butter into a 
stewpan, and set'it on the fire to melt; when melted, put as 
_ much flour ¢s will dry it up; set it on the fire, and keep 
“Stirring it for a minute or two ; then put the liquor that the 
_ fowls were braised in, and about half a pint of good cream 
_ that has boiled; set the stewpan on the fire, keep stirring it 

until it boils; let-it boil for a few minutes, then strain it 
through a tammy: the sauce should be about the thickness 
_ of beshemell: take the fowls up, and put them on a cloth 
to soak the fat ; then put them on the dishes, put the sauce 
over the fowls, but not all at once: it should be put over at 
three different times; the last time should be just before 
they are taken out of the kitchen: garnish with paste. 
N.B. If not cut, they will do either for Pies or orna- 

menting. 
_ Souties of Leveret.—See page 52. 
Fillet of Salmon, and Capers.—See page 314. 
Blanquet of Capons.—See page 48. 
An Emince of Mutton, and Cucumbers.—See page 48. 
Chickens a la Reine.—See page 42. 
Leg of Lamb boiled, &c.—See page 136. 
Neck of Mutton, and a Purée of Turnips.—See p. 413, 
Ham braised—See page 14. 
Chine of Mutton.—See page 16. 

: Ff Q 
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SECOND COURSE. 


Grouse.—See page 425. 
Quails.—See page 425. 

Rufls and Reeves.—See page 429. 
Turkey Poults.—See page 285. 


Carmel Baskets (see Appendix); with Pastry (see page 
23); and Maringues.—See Appendix. 


Four Dishes of Almond Shapes (see Appendix) ; ; fill them 
half full with Custard (see page 8); and the other half with 
whipped Cream.—See page & nite 

Peas.—-See page 319. 

Stewed Peas.—See page 321. ! 

French Beans.—See page 9. | 4 

Mus! 

Fat Livers in Cases.—See page 17. 

Fondues.— See page 17. 

“Hain and Eges.—See page 85. 


Ttalian Salads. 


Cut the breasts of two fowls (that have becn roasted and 
are cold) into collops, as you would fora b! anquet ; they 
may be ieft rather thicker; put some chopped aspic in the 
sauce: finish the same as Dutch salads.—See page 250.. 

Cold Pieces. —See page 426, 
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August 19. 
No, 932. BILL OF FARE. 


~J 


FIRST COURSE, ' SECOND COURSE. 
oe 


Nincteen Dishes of a Side. | 


Seventeen Dishes of a Side. 


Pe annennEEEee eT — 


k. Six Tureens, 
4 of Turtle. _ Siz Roasts, 
4 of Soup aia Reine. 
1 of Soup Santé. 


of Quails. 


Sia Dishes of Fish to remove the Soups. of Rufis and Reeves. 


4 of Sea Fish 
2 of Fresh Water ditto. 


Dishes to remove the Fish. 


Turkey Poults, 


Leveret. 
of Rabbits. 


ee ae <n 


Haunch of Venison, Q 

: . top and bottom. 
Loin of Veal, , 6 or bottom 

Side Removes. - 4 Gum-paste Baskets, 
‘jChine of Mutton. 
Byisket of Beef Trembianc, and roots. Four Chantiltie Baskets. 
2 Necks of Lamb ata Cheveaux de Frize,| ——— ree 
and cucumbers. 2 ot Waters, 

Neck of Venison. # of Retibe. 


ishes of. Fricassee ot 


Chicken ee 


| Mushrooms. : 
‘}2 Ditto of Tenderones of Lamb a la|| 2 Clear Jellies Marbre. 
Poulet, 2 Creams. 


; _ Four Lardings. 

A Fricandeau and Udder, with an emince.|] 9 Apricot Tourtes. 
{Fillet of Beef, larded, and Spanish sauce.|| _ J 

Fowl a la Daube, larded, & Italian sauce. 2 Apple ditto. 
{2 Rabbits a la Oporto, larded, and sorrel 
sauce. 


Eight Legumes. ® 


2 Dishes ot Grouse, braised and cabbage. 

{2 Ditto of Compote of Pigeons and Mush- 
rooms. 

2 Dishes of Chickens a la Reine. 

A Ham braised, and beans. a at 

1A Fillet of Veal a la Daube. 2 of Cauliflower. 

2 Dishes of Currie of Rabbit and Rice. 

2 Volevents; 1 Sweetbread, and i Blan- 
quet of Fowl. 

% Dishes of Souties cf Mutton, and pr} 
quant sauce. j 

2 Dishes of Souties of Fowl and Trufiles. 

2 Dishes of Petit Paiés of Vea., and Ham. 

42 Dishes of Small Mution Pies. 


Flanks. 
A Raised Pie of Maccaront. 
4A Ditto a la Amiens. 


2 of Peas. 
of French Beans. 


w 


LS) 


of Asparagus. 


( 


2 Ragout Melié. 
2 Atiets of Crayfish, 


four Waa Bas’ ets. 


2 with Prawns, 
| 2 with Crayfish, 


| 


2 Cold Pieces. 


oo 


No. 23%. BILL OF FARE, 


FIRST COURSE. 


TUREEN of Turtle.—See Appendix. 

Soup a la Reine.—See page 2. 

Soup Santé.—See page 38. 

Fish.—See Appendix. 

Matelot of Carp.—See page 252. 

Trout, plain boiled.—See page 425. 

™Haunch of Venison. —See page 2. ) iz’? be 

Loin of Veal.—See page 49. . 

Chine of Mutton.—See page 16. 

Brisket of Beef Tremblanc.—See page 13 

Neck of Lamb a la Cheveaux de Frieze —See page 48. 

Neck of Venison.—See page 36. 

. Fricassee of Chicken.—See page 37. 

Tenderones of Lamb a la Poulet.—Sce page 26. , 

A Fricandeau, with the udder; leave the udder to the F 
fricandean, and finish as page 28 ; "the Emince, see page 84. 
Fillet of Beef larded (see page 29) and Spanish Sauce.— _ 
See Appendix. 


_ fowl daubed and larded. 


. Bone a large fowl, put a piece of ham that has been © 
braised, and fill-the fowl with tarce ; lard it very close, and 
‘finish the same.as daubed fow! (see page 435). Glaze it, put 
the sauce on the dish first, and then the fowl : garnish ‘with 
_ paste or.croutons. 4 
N. B.* This is also called a fricandean of fowl. 
Rabbits a la Oporto larded (see page 42) and Sorrel Sauce. t 
—See Appendix, t 
'- Grouse br ; 
Compote of Piteoar’ san a page 119. 
Chickens A la Reine. —See page 42. 
“Fain braised. —See page 14. stearige 
Fillet of Veal a la Daube.—See page 20. 
Currie of Rabbit.—See page 16. | 
“Volevent of Sweetbread (see pag re 285) and of Blanquet of 
_Fowl.—See page 72. 
Small Mutton Pies —See page 20. 
Petit Patés of Veal and: Ham.—See page 362. 
A-raised-Pie-of Maccaronl.—See page 84. 
A raised Pie 4 la. Amiens.—Scee page 53. ie 
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SECOND COURSE. 


Quails.—See page 425. 

Ruffs and Reeves.—See page 429. 
Turkey Poults.—See page 285. 
Leveret.—See page 18. 
Rabbits.—See page 10. 
Gum Paste Baskets.—See Appendix. 


-Chantillie Basket.—See Appendix. 
Chantillie Baskets made of Wafers. 


The wafers are had of the confectioner. The best tha, 
i have had are made by Mr. Gunter, Berkeley-square. The 
wafers are stuck round the dish in. the same manner as the 
ratifies: fill with cream, &c. the same.” 


Apricot Tourtes. 


They are made of ripe apricots; sheet the tourt pans with 
puff paste, stone the apricots, and cut them in quarters ; 
put sifted sugar to them, but no water: string them accord- 
Ing to fancy, . 


Apple Tourte. 


_ Peel the codlings very thin, quarter them and cut the 
core out; put them into a stewpan with a few spoonsful of 
water, and some lump sugar; they do not require much 
sugar; set the stewpan on a stove, just to scald the apples ; 
when they are soft, put them to cool, and finish the tourte 
the same as the apricot. 
_ Peas.—See page 319. 

Stewed Peas.—See page 321. 

French Beans.—See page 9. 

Asparagus.—See page 7. 

Cauliflower.—See page 18 . 

Cauliflower a la Flamond.—See page 99. 

Ragout Melle.—See page 9. 


4Aitiets of Crayfish. 


Take the fish out of the tails of the crayfish, and put them 
on skewers, and finish the same as oysters. 

Wax Basket.—See Appendix. 

A Cold Piece.—See page 420. 
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A Supper for 400, divided for 10 Tables, August the 19th. 


The Cross Table for 24, and the 2 down the Sides Sor 46 each ; 4 
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Six Soups, 
removed with 
6 Hot Roasts. 
2 Gum-paste Baskets of Pastry. 
2 Wax ditto with Shel! Fish. 
2 Chantiihes. 
Savoy Cakes. 


Creams. 

Leguines: 

Cold Pies, ” 
Cold Pieces. 
‘Galentine. 

Italian Salads. 

of Cold Lamb. . 
of Cold Chicken. 
Drest Lobsters. 
Caid Entres 

.4 Almond Shapes, with Cream. 


WA BONS 49 AS d5 ab NS mt A) 


21 Dishes of a Side for the 2 Sides. 


Jellies; 4 Orange, clear Marbre. 
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Six Soups, 
removed with 

Hot Roasts. 

Gum-paste Baskets of Pastry. 

Wax ditto with Shell Fish. 

Chantillies. 

Savoy Cakes, 

Jellies. 

Creams. 

Legumes. 

Coid Pies. 

Cold Pieces. 

Galentine. 

Italian Salads. A; 

of Cold Lamb. 

of Cold Chicken. 

Dressed Lobsters. 

Cold Entres. 

Almond Shapes, with Cream. 


Pe ee a a eas 


ee 


6 Tables, for 36 each ; 15 Dishes of a 
Side on each Table. 


diour Soups, 
removed with 

Hot Roasts. 
Carme! Basket with Pastry. 
Gum-paste ditto with ditta, 
Wax Baskets with Sheil Fish. 
Chantiilie Baskets. 
Savoy Cakes, 
Jeliies. 
Creams. 
of Co!d, Lamb. 
of Cold Chicken. 
Cold Pies. 
Cold Pieces. 
Ttalian Salad. 
Coid Entre. 
Dressed Lobster. z 
Galentine, 
Legumes, hot. 
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: 1 Tuble, for 68; 39 Dishes of a Side. 


Ten Soups, 
removed with 


Hot Roasts. 

Carmel Baskets with Patra 
Gum-paste ditto. 

Chantillies. 

Savoy Cakes, 

Jellies. 

Creams. 

of Cold Lamb. 

of Cold Chickens. 

Galentine. 
Cold Entres. . 
Dressed Lobsters, 

Italian Salads, 

Legumes. 

Cold Pies. 

4 Cold Pieces, “ 

4 Almond Shapes, with Cream. 
2 Cold Pieces for the Flanks. 


LoOoPAAAA AAA ABR ABO 


aa 
August 20. 
No. 233, BILL OF FARE. 


FIRST COURSE. 
eg 


Seventeen Dishes of a Side. 


SECOND COURSE, 


Nineteen Dishes of a Side. 


2 Tureens of Turtle. 
{2 Tureens of White Soup. 
2 Tureens of Clear Soup. 


5 Removes for the Soups. 
A Tiaunch of Venison, 
Ribs of Beef, 


Six Roasts. 


top and bottom 


Side Removes, of Turkey Poults. 


Fillet of Veal a la Daube. 

A Ham, braised, and beans. 
1Chine of Mutton. © 

Neck of Venison, , 


of Pigeons, 


of Leveret. 


— er ee 


of Grouse. 


2 Dishes of Chicken; 1 a la iteine, and| 
1 with tarragon. ; 

Breast of Veala I’Italienne. 

Neck of Mutton and a purée of turnips. 


4 Baskets of Pastry, : 


Four Lardings. 


4. Savoy Cakes. 
2 Chantillie Cakes. 
4 Wax Baskets with Shell Fish, 


1 Lamb’s Sweetbread, and sorrel sauce. 
Grenadine, and French beans. 

4 Pigeons, and asparagus points, 

1 Duck, and olives. 


2 Raised Pies; 1 Venison, 1 Pigeon, 
1 Timball. 
1 Chartreuse. 


Eight Legumes. 


2 Dishes of Lamb cutiets, and cucumbers, 
2 Ditto of Risoies of Poultry. — 


2 of Peas. 


1} 2 of Asparagus. t 
2 Dishes of Tenderones of Veal and parag 


Truffles. 
2 Fillets of Mutton, and cucumber. 


2 of French Beans. 


2 of Cauliflower. 


2 Dishes ot Fillets of Salmon and capers. 
2 Ditto of Blanquet of Fowl & Mushrooms 


2 Jellies. 


¢ Creams. 


Flanks. ae 
pve 4 of Pastry; 2 Tarts, 2 Cheesecakes. 


2 Cold Pieces for the Flanks. 


4 


Elaunch of Lamb, larded, and chervil 
sauce, 
Loin of Veal. 


4 Ragouts, 
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No. 933.. BILL OF FARE. 


FIRST COURSE, 


TUREEN of Turtle-—See Appendix. 

White Vermicelli Soup.—sSee page 16. 

Soup Santé.—See page 3 

Hauoch of Venison.—See page 2. 

toast Beef—See page 7. 

Chine of Mutton.—sSee page 16. . 

Fillet of Veal a la Daube.—See page 20. ° 

Ham braised, &c.—See page 14. 

Neck of Venison.—See page 36. 

Lamb’s Sweetbread (see page 64) and Sorrel Satce.—See 
Appendix. 

Grenadines (see page 85) and French Beans,—See p. 9. 

Pigeons larded, and Asparagus Points (see page 304).— 
They are cut about twice as long as peas. 


Duck: , larded. ot 


Bone a duck, and fill it full of force-meat, then lard it 
close and strong, braise it the same as page 27; glaze it, &c. 
Raised Pie with Venison.—See page 453. 
Raised Pie with Pigeons.—See page 173. 
Timball.—See page 58. 
Chartreuse.—See page 60. 
Lamb Cuilets, and Cucumbers—See page 91. 
Risoles.—See page 47. 
Tenderones of Veal.—See page 12. 
Fillets of Mutton, and Cucumbers.—See page 48. 
Fillets of Salmon, and Capers.—See page 314. 
Blanquet of Fowl, &c.—See page 48. 
~ Haunch of Lamb.—See page 55 
Loin of Veal.—See page 4Q. 
Chickens 4 la Keine.—Scee page 42. 
Breast of Veal a l’italienne—See page 87. 
Neck of Mutton, and a Purée of ‘Turnips, —See p. 413. 


en — ih owt phe? eae 
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SECOND COURSE. 


Turkey Poults.—See page 285, 
Pigeons.—See page 106. 
Leveret.—See page 18. - 
Grouse.—See page 102, 
Baskets of Fastry.—See page 23. 

- @ Savoy Cakes.—See Appendix. 

-  Chantillie Cakes—See page 77. 
Wax Baskets —See Appendix. 
Peas.—See page 319... ... 
Stewed Peas.—See page 321, 
French Beans.—See page 9. 
Cauliflower.—See page 18. 


Cauliflower,. with Brown Sauce. 
Dish the cauliflower, and put coulis over it. 
Jelly.—See page 73. 
Cederata Cream.—See page 33. 
Raspberry (ream.—See page 31. 
Currant Tarts.—See page 352. 


A Cheesecake, made the same Size as the Tart. 


Sheet a tartpan with puff paste, and fill it the same ag 
page 32. : 

Two Cold Pieces (see page 426); one of ham, ornamented, 
and one of tcngue, ditto. 

Ragouwt Mellé—See page 9, 


: Maccaroni.—See page 9. 
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August 21. 
No. 234. BILL OF FARE. 


SECOND COURSE, 


FIRST COURSE. 


4 


Three Grouse. 


Soup Santé, 


removed with a 


HAUNCH OF VENISON. 


‘Yenderones of 
Lamb, with 
mushrooms. 


Small Jelly. A Trifle. 


Mutton Pies. 


——_- 


ee + ea 


. French Beans. Feas. 
Veal Cutlets, Stioulder of Lamb, 
“larded, forced, larded, 
and sorrel! sauce. and French beans pieskcionaneatettaan ne 
An Omelet. Ham and Toast. 

lwo Ducks, boned, Breast of Veal, 

forced, braised, and 
ANAT be Bua icot Tourte. ~heesecake. 
and Spanish sauce stewed peas. Apricot sais bb Cheesecake 


a —— 


ss yt 
Six we ii gala SS Four Ruffs 


Pigeons. |.‘ Frame. § land Reeves. 


— —— 


WO BY, Brisket of 
\ Frame. ‘ Beef 
me. + | Tremblanc, 


yo Sacer wo HE with roots. 


es 


Pet ls 2 
Fand Beans. 


Orange Tourte. Apple Tourte. 


and cucumbers, a la Reine. 


Chine of Lamb, Three Chickens 


aceeneeeeee eee eee sol BE ee 


A Prieknidedy, Three Sweetbreads, 


‘ : laeded f Mushrooms, 
with an emince, re thi Woa Ragout Mellé. broiled. 
and sorrel sauce. | 
3 : at iets "ne . 
Fe, he Beef Collops, 
Sn? Boe rene Cauliflower. Asparagus. 


Turtle, , 
Two Turkey Poults : 


' One Jarded. 


removed with a 


LOIN OF VEAL, 


J 
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No. 234. BILL OF FARE. 


FIRST COURSE. 


- SOUP Santé.—See page 38. 
Haunch of Venison.—See page 2. 
Small Mutton Pies —See page 20. 
Tenderones of Lamb (see page 26) and Mushrooms.—See 
age 17. 
4 Shoulder of Lamb forced, larded, and French Beans.— 
See page 27. 

Veal Cutlets, larded (see page 64) and Sorrel Sauce.— 
see Appendix. : 
Breast of Veal (see page 43) and Peas.—See page 321. 

Ducks braised, &c.—See page 27. 

Brisket of Beef ‘Tremblanc.—See page 13. 

Ham and Beans.—See page 14. 

Chickens a la Reine.—-See page 42. 

Chine of Lamb and Cucumbers.—See page 68. 

Sweetbreads larded (see page 84) and Sorrel Sauce.— 
See Appendix. 

A Fricandeau, (see page 28) and an Boviace, —See p. SA. 

Beef Collops.—See page 87. 

Petit Patés of Veal and Ham.-—See page 362. ; 

Turtle.—See Appendix. 

Loin of Veal.—See page 49. ar 


SECOND COURSE. 


Grouse.—See page 425. 
Ruffs and Reeves.—See page 429. 
Pigeons.—See page 166. 
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Turkey Poults.—See page 285. 
A Trifle.—See page 8. 
Jelly.—See page 31. 
Peas.—See page 319. 
An Omelet.—See page 32. 
Ham and Toast.—See page 65. 
Cheesecake, made in a Tourte Pan.—See page 408. 
Apricot Tourte.—See page 439. 
Apple Tourte.—See page 439. 
Mushrooms broiled.—See page 66. 
Orange Tourte.—See page 96. 
Ragout Mellé.—See page 9. 
Asparagus.—See page 7. 
Cauliflower.—See page 18. 


=’ 
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: August 22. 
No. 235., BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
é eae 
Soup d la Reine, | 
suhevead ie Four Ruffs and Reeves. 
LEG of LAMB boiledy LOIN fried, | , 
and i ‘paca . 
Oe darlene Ree oie | Tartlets. Apricot Tourte. 
Cutlets of Neat's ticenel: ns? 
Tongue, with it] “ii Te 
attains 55 with Ltalian sauce. 
Compote of Three Grouse © |}! French Beans. Mushrooms. 
Pigeons, braised, and cab- |) 
with truthes. baye. Gam { 
: Pere Sop 
i Santa / 
| ey vo Wecks of OS ATT OR, pe IE 
Neck of Veal ver balaChev eaux! Rice Fritters. Darioles 1 in cups. 
Mil Dat Soe 


de Frieze, 


a la Beshemell, 
: and cucumber. 


" : ' 3g , Ye 

i na heed Quails % Frame. \ L A 

| A raised A raised 6 nr BY everet. 
‘ Pie cf “| * Frame 4 Pie of be SS | e Mihonky at 


i 
| 
Venison. om “bs cea 
i or { 

ial 

prom al 


« 


Darioles in paste. Meringues. 


Neck of Venison, | A Ham enioda. | 
roasted. and beans. 


i 


Three Chickens 


Z : ada Oporto, 
a la Reine. | 


with mushrooms. 


H 
| 
| 
Two Rabb&s | Mushrooms. Peas, stewed. 
| 


Blanquet of ~ Semels, with . 
Fowl. piquant sauce. Apple Tourte. _ Cheesecakes, 


Soup Julien, 
removed with 


Two Turkey Poults: one larded. 
ROAST BEEF, { er ee 
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No. 235. BILL OF FARE. 
FIRST COURSE. 


SOUP a la Reine.—See page 2. 
Leg of Lamb boiled, &¢.—See page 136. 
Quenels (see page 300) with White Italian Sauce.—See. 
_ Appendix. 
Cutlets of Tongue, and Barberries.—See page 42. 
Grouse braised, and Cabbage.—See page 424. 
Compote of Pigeons.—See page 119. 
Necks of Lamb a la Cheveaux de Frieze (see page 48) and © 
Cucumber.——See Appendix. 7 
Neck of Veal a la Beshemell.—See page 14. 
Chickens a la.Reine.—See page 42. 
Rabbits a la Oporto.—See page 42. 
Semels (see page 92) with Piquant Sauce.—Sce Appendix. 
Blanguet of Veal.—See page 73. ; 
. Soup Julien.—See page 161. 
Roast Beef.-—See page 7. 


Oo nec er arts ns 


SECOND COURSE. 


Ruffs and Reeves.—See page 429. 
Apricot Tourte.—See page 439. 
‘Tartlets.—See page 44. 
Mushrooms.—See page 17. 
French Beans.—See page 9. 
Darioles.—See page 89. 

Rice Fritters.—See page 77. 
Asparagus.—See page 7. 
Ragout.—See page 9. 

A Leveret.—See page 18. 
Quails.—See page 425. 
Meringues.—See Appendix. 
Stewed Peas.—See page 321. 

_ Cheesecakes:—See page 408. 
Apple Tourte—See page 439. 
Turkey Poults.—See page 285. 

I 


a 
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August 23. 
No. 236. BILL OF FARE. 
FIRST COURSE. | SECOND COURSE. 


FermiceltiS Coe 
ermicelli Soup, Td Dicks, 
removed with a ; ' 
LOIN OF VEAL. French Beans. Lobster, dressed. 
A Fricassee of Breast of Lamb, voit Ses tote, 
Chicken, with grilled, and 9 aes BRT 
mushrooms. piquant sauce. A Ratifie Pudding, 
—_————_—_|  |-—-————— Currant Tart. pr 


and wine sauce, 


A ‘Turbot, and A’ Matelot of 


Fillets of Sole, Catp-end Held, |) 
fried. &e. Venetian Cream. Apple Pie. 
An Emince of : 
White Collops 
Beef, and Q Maccaroni. Spinage and Eggs. 
bones broiled. ee. ee es* 
Two Rabbits: 


Chine of Mutton. 


No. 236. BILL OF FARE. 
FIRST COURSE. 


VERMICELLI Soup.—See page 16. 

Loin of Veal.—See page 49. 

Breast of Lamb grilled (see page 41), and Piquant Sauce, 
See Appendix. 
_ A Fricassee of Chicken.—See page 37. 

A Matelot of Carp, &c.—See page 277. 

Turbot, and Fillets of Sole fried—See Appendix. 

White Collops.—See page 15. 

An Emince of Beef, and broiled Bones.—See page 219. 

Chine of Mutton.—See page 16. 


eee ee 


SECOND COURSE. 


_ Ducks.—See page 363. 
Lobster dressed.—-See pagey’8. / 
_ French Beans.—See page 9. 
_ Ratifie Pudding.—See page 106. 
Currant Tart.—See page 352. 
Apple Pie.—See page 81. 
Venetian Cream.—See page 31. 
Spinage and Eggs.—See page 45. . 
_ Maccaroni.—See page 9. 
Rabbits.—See page 10. 
im’ os 


ye 
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: August 24. 
No. 237.. BILL OF FARE. 


| FIRST COURSE. ‘SECOND’ COURSE. 


Green Pea Soup, 
removed with 


BEEF TREMBLANG, and Roots. 


Six Pigeons. 


Beef Steaks, with 


An Emince of A ees 
Veal. shalot sauce. Peas, stewed. Prabs gieke 
Fillet of Jole of | Neck of | Puiceane | Blinc | Apricot 
Veal. Salmon. | Venison. Mase a Bs Aprivn | Tart 
. : pu e 
7 
mrt 


hiv Deere Wy of 


Scorch Collops. Lamb; and 


er eae at ie 
| French Beans. 
mushrooms. pret Bic 


Fondues, in cases. 


Leg of Mutton. - A Capon. 


No. 237. ee OF FARE. 
FIRST COURSE. 


GREEN Pea Soup.—See page 331. 
Beef Tremblanc, &c.—See page 13. 
Beef Steaks —See page 122. 


An Emance of Veal. 


Mince the lean meat of either Join, neck, or fillet; put 
some beshemell.to it, make it het, put a little lemon juice, 
and a little garlic or ‘shalot vinegar, a little pepper and salt, 
and a dust of sugar: dish it, and put bread sippets round it. 

Neck of Venison.—See page 36. 

Fillet of Veal —See page 138. 

A Jole of Salmon.—See Appendix. 

‘Tenderones of Lamb (see page 26) and Mushrooms.—See_ 
page Zé 

Scorch C ollops. ~-See page 49. 

Leg of Mutton reasted.—See page 132. 
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SECOND. COURSE. 
Pigeons.—See page 166. 
Picked Crab.—See page 78. 
Stewed Peas.—See page $21. 
Apricot Tart.—See page 426. 
Currant ‘Tl See page 352. 
. French Beans.—See page 9. | 
- Fondues.—See page 7, : : 
_ A Capon.—See page 149. 

_ Blanc Mange.—See page 05. 


| August 25. 
No. 238. BY BILL OF FARE. > L OF FARE. 


PIRST COURSE. : SECOND COURSE. 


Three Grouse. 
removed with a 


HAUNCH OF VENISON, 


+ 


French Beans 


= Na Oven, Spinage in Boxes. 


-Tenderones and Lamb Cutlets, 


| 
Teddi Soup, = 
| 


TrutHes. and cucumbeis. 
s ' Three | | Raspberry 
Hom ead _ Chickens Lia ol Cheesecake. Jelly. Tourte, 
ARE ine alae nc eg, a la Reine. <4 : 
Petit Patés of | | Files of Satna Fillets of Salidion | Mushrooms, Stewed Peas. 
} Lobster. rolled, and capers.! in boxes, 
See ey | 
' Sirloin of Beef. | Shoulder of Lamb, 


4 No. 238. BILL OF FARE. 
4 FIRST COURSE. 
ITA LILIAN Soup. ——-See page 20.- > 


Haunch of Venison.—See page 2, 
Tamb Cutlets.—See page yi. 
Tenderones and ‘Vruffies.~- See page 12, 
Loin of Veal.—-See page 40. 

Gg2 
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Ham, &c.-—See page 14. 
Chickens a la Reine.—See page 42. 
Fillets of Salmon rolled, &c.—See page 43. 
Petit Pités of Lobster.—See page 357. 
Roast Beef.—See page 7. 


ee 


SECOND COURSE, 


Grouse.—See page 425. 
Spinage in Boxes.—See page 347. 
French Beans.—See page 9. 


Raspberry Tourte. 


Sheet the tourtepan with puff paste, put in raspberry jam, 
and cross bar it: bake it, and finish it the same as other 
tourtes. 

Jelly.—See page 31. 

Cheesecake.—See. page 408. 

Stewed Peas.—See page 321. 

Mushrooms (see page 17) in Boxes.—See page 347. 

Shoulder of Lamb.—See a 164. 


August 26. 
gee 9239. BILL OF FARE. 


¢ 


FIRST COURSE. SECOND. COURSE. 


Soup @ la Flamond, 


removed wiiia 


LOIN OF VEAL, 


Two Chickens. 


Cauliflower dla f 
Fiamond. 


Artichoke Bottoms, 


Two Sweetbreads ip 
fried in batter. 


larded, and sorrel Salmie of Grouse. 
sauce. 
A Ratifie 
A Neck of Pudding. 
Venison. 
Se ; 


‘~wo Breasts. of | Peths, bread 


Compote of Fowl, larded, French Beans crumbed and fried, 
Pigeon. and an emince. ||- 2/4 Creme. -| ‘with parsley. 
A Chine of Mutton. | Two Rabbits. 
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No. 239. BILL OF FARE. 
FIRST’ COURSE. 
SOUP A la Flamond.—See page 12. ~ 


Loin of Veal.—See page 59. 
Neck of Venison —See page 36, 
Salmie of Grouse, see Salmie of Partridge, page 123. 
Sweetbreads larded (see page 94) and Sorrel Sauce.—See 

Appendix. | | 
Compote of Pigeon.—See page 119. 
Breasts of Fowl larded, and an Emince,—See page 109. 

' Chine of Mutton.—See page 16. 


~ 


- 
ere 


SECOND COURSE. 


Two Chickens.—See page 154. 
Cauliflower a4 la Flamond.—See page 99. 
Peths.—See page 32. 

Artichoke Bottoms fried.—See page 180, 
Ratifie Pudding.—See page 106. 
French Beans.—See page 9. 
Rabbits.—See page 10. 


— August 27. 
No. 240, BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


— 
Soup a la. Reine, 


removed with a 


LEG of LAMB, and French Beans. 


Two Ducks. 


Beef Palates, Stewed Peas. 
rolled, forced, 


and a ragout. 


Tartlets. | 


Venison Cutlets 
Riblette. 


Jelly... 
A Fillet of Veal. 
Capilotade of Broiled Fowl, Spin gels Spanish Fritters. 
Rabbit. and mushrooms. Thar 


Ribs of Beef. “A Leveret. 


Sia y 


No.240. BILL OF FARE. 


FIRST COURSE. 


SOUP 4a la Reine.—See page 2. 
Leg of Lamb (see p. 21) and French Beans.—See p. 311. 


Venison Cutlets Rabletée. 


Cut the cutlets from the neck, trim them the same ag 
mutton cutlets, except cutting away any of the fat, as that 
is reckoned the most favourite pait; do not put them on 
the gridiron until all the other part of the dinner is dished — 
up; season them with pepper and sali; have the dish very 
hot; keep some back to send up a second time: put no 
gravy on the dish. 

‘Beef Palates rolled, &e. Dies page 6. 

Fillet of Veal.—See page 138. 

Broiled Fowl, and Mushrooms.—See page 165. 

Cap.iotade of Rabbit. —See page 328. 

Ribs of Beef. +See page 23. 


/ 


SECOND COURSE. 


disate —See page's 
Stewed Peas.—See oe 321. 
Tarticts.—See page 44, 

. Jelly:—See page 31. - 
Spanish Pritters. i page 89. 
Sp inage, &c.—See page 45. ; 
A Leveret.—See page 18, . 


Ye 
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August 28. 
No. 241. BILL OF FARE. 


_ FIRST COURSE. SECOND COURSE. . 


— ie 


Soup Santé, 
P ; Two Grouse.’ 
removed with a 


NECK OF VENISON. 


Blanquet of Veal, . Ragout Mellé. ~ Peas. 


and mapas 


4 jUant Pigent'¥ Pie. 


A Chantillie 
Haat, 


ener fiam and Eggs. 


| Ribs of Lamb. 


and roots. 


Beef Tremblanc, =| | = 


A Duck, boned, 
forced, braised, and 
Olives a VItalienne. 


-Calf’s Feet a la 


Poulet. “French Beans, 


Loin of Veal. 


No. 241. BILL OF FARE; 
FIRST COURSE. 


SOUP Santé.—See page 38, 

Neck of Venison.—See page 36. 

Pigeon Pie.—See page 130. 

Blanquet of Veal, &c.—See page 73. 

Beef ‘Tremblanc, and Roots.—See page 13, 
Duck a Fitalienne. —See page 365. 

Calves Feet a la Poulet.—See page 376. 
Loin of Veal.—See page 49. 


ne 


SECOND COURSE, 


Grouse.—See page 425." 
Peas.—See page 319. 

Ragout Mellé.—See page 9. 
Chantillie Basket.—See page 61. 
Ham and Eggs.—See page 85. 
French Beans,—See ’ page 9. 
Ribs of Lamb. —See page 499. 


456 
- August 29. 
No. 242. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
~<a 
Soup Cressey, 
removed with a 


HAUNCH OF VENISON. 


Two Ducks. 


Two Chickens Stewed Peas. | Fondues, in cases. 


a la Reine. 


Riblette. 


Mutton Cutlets | 


Neck of Veal a la 


Beshemeil. 


An Apricot 
Tart. 


Caulifiower a la 
Créme. 


Mushrooms, 


Bacon and Beans. in boxes. 


Matelot of Rabbit. 


Chump of Beef. | A Leveret. 


No. 242. BILL OF FARE, 


FIRST COURSE. 


SOUP Cressey,—See page 47. 
Haunch of Venison.—See page 2. 
Chickens a la Reine.—See page 42, 
Matton Cutlets Riblette.—See page 130. 

_ Neck of Veal 4 la Beshemell.—See page 4, 
Matelot of Rabbit.—See page 333. 
Bacon and Beans.—See page 383. 


Roast Beef.—See page 7. 
SECOND COURSE, 


Ducks.—See page 363, 

Fondves.—See page 17. 

Stewed Peas.—See page 321. | 
Apricot Tart.—See page 426. 

Cauliflower.—sSee page 18. 

Mushrooms (see page 17) in Boxes.—See page 347. 
A Leyeret.—See page 18, | 


f 
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August 30. | 
“No. 243. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Green-Pea Soup, 7 


removed with a iy 2geon S. 
FILLET of VEAL 4a la Daube. 


a l’Italienne. | Leveret. 


Fillets of Sole A Civet of — Prawns, | | ‘Stewed Peas. 


Matelot of 
Tench and Eels, 


Cheese- | Jelly. Currant 
&e, 4 


cakes. | art, 


Blanquet of 
Fow!, and 
mushrooms. 


Venison. 


Spinage and Eggs, An Omelet. 


A Haricot of | 


Chine of Mutton. Two Chickens: one larded. 


No: 243. BILL OF FARE. 
FIRST COURSE. | 


GREEN Pea Soup.—See page 366. 

Fillet of Veal a la Daube.—See page 20. 

Civet of Leveret.—See page 26, 

Fillets of Sole a ’{talienne.—See page 43. 

Matelot of Tench (see page 76) and Eels.—See page 30, 
Blanquet of Fowl, and Mushrooms.—See page 48. 


Haricot of Venison, 


Cut a neck of venison into cutlets, rather thicker than 


- for broiling; finish exactly as a mutton haricot. 


N.B. Strain the liquid that the venison was done in, skim 
the fat off, and reduce it to a glaze, and then put the roots 
and sauce into the stewpan, to give the sauce the full flavour 
of the venison. 

Chine of Mutton,—See page 16, 


\ 


/ 
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SECOND COURSE 


Pigeons.—Sce page 106. 

Siewed 1 Peas.—-See, page 32). 

Prawas.—See page 26 1. 

Currant Tait. —Dee page 352 
Jeli e page 3 31. 

Cheesecake. See page 408. 

An Omelet.—See page 32. 

Spinage (see page 45) and Egos.—See page 82. 
Chickens.—See page 154. 


Fe a ae ale ae ee a a a ae a ee a a a ee a i a a a ee ae a i a 


/ 


August 31. 
No. 244. BILL OF FARE. 


™~ 


FIRST COURSE. . SECOND COURSE. 


A Guinea Fowl. 


\ 
Maccaron Soup, 
removed with a 
NECK OF VENISON, 
Poulard a la 


) 

t 

| 

Small 
Duchesse. | 
I 


Mnuiten Pies. 


Lobster au Gratin. Stewed Peas. 


a ee ee 


Salmon boijed, A Ginger Souffle. 
and Soles fried : 


| peal 


Jalt?s Feet, 
bread crumbed, 
and Spanish sauce. 


4 
Beef Steaks, 
and shaidt sauce. 


French Beans. Maccaroni. 


ee 


Loin of Veal. Two Rabbits. 


a 


\ 
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+n Th 
No. 044. BILL OF FARE. - 
FIRST COURS 
MACCARONI Soup. amr page 150. 


Neck of Venison.—-See page 306. 

Poulard a la Duchesse.—See page 12. 

Small Mutton Pies.—See page 0. 

Salmon boiled, and Soles fried.—See Appendix. 
Calf's Feet au Gratin.—see page 213. 

Beet Steaks.—See page 122, , 

Loin of Veal._—See page 49. 


SECOND COURSE, 


_A Guinea Fowl.—See page 183. 
Stewed Peas.—See page 3@1. 
Lobster au Gratin.—See page.50, 

_Ginger Souffle.—See page 105, 
M: accuonts —See page 9. 
French Beans. —See | page 9, 
Rabbits.—See page 10, 
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September 1. 
No. 245. BILL OF FARE. 


FIRST COURSE. | SECOND COURSE. 
—_— . 
Mock Turtle, : 
removed with a bi Six Partridges. 


HAUNCH OF VENISON. 


‘A Timball of || A Carmel Basket 


A Pate Maccaroni, aud of Pastry. A Savoy Cake. 
Goodevean. ‘Chicken. 


Wo 


—_—____—__—_—_——||Frencl Beans 4 la Cauliflower a la 
Three Sweetbreads Créme. Beshemell. 


Fillets of Fowl, 


larded, and an 
and mushroouis. 


emince. 


] Ragout Mellé. | Morels. 
A Han, braised, Three Chickens 
and beans. a la Reine. COINS Suse phe “4 F 
ae Cie BP Ae be ee et ee Ee a Venetian Cream: Jelly au Marbre. 


Soup Santé, & [Soup Santé, 
as 
removed Waa HY | removed Bais 


with araised| 4 Frame. 4 |with a raised Two uk <8 
Pie of | 9G oor HE Pie ala Wabhitn. 4 Frame. 4 A Capon. 
Venison. |* Frangois. The BE] 
q Lal tia et ee oT Let ee 
Two Necks of O 5 
ap yore range Soufile. Yederata Cream. 
Breagt of Veal, | |LambalaCheveaux y v aes 
' & la Beshemell. de Frieze, 
; and cucumbers. 
fen iin aD Pea UL 
Artichoke Bottoms, 
ragouted Mushrooms. 
Grenadines of Four Pigeons 
Duck, and larded, +i Ss 
sorrel sauce. and peas, ; 
: Spinage and 
a ~ 
| croutons. Stewed Peas. 


Petit Patés of 


A Chartreuse. Chieken and Ham. 


A Savoy Cake. Basket of Pastry. 
Mock Turtle, - 


removed witha : A Leveret 
' SIRLOIN OF BEEF. 


—See page 48. 
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No. 245. BILL OF FARE. ; 
FIRST COURSE. 
MOCK Turtle.—See page 22. 


Haunch of Venison.—see page @. 

Timball.—See page 58. ; 
2. rN o 

Paté Goodeveau.—See page 35. 

_Sweetbreads larded, and an Emince.—See page 94. . 
Fillets of Fowl, and Mushrooms.—See page 63. 
Chickens a la Keine.—See page 42. 

Ham braised, and Beans.—See page 14. 
Soup Santé.—See page 38. 

es An ae 

Raised Pie a la Frangoise.—See page $8. 
Soup Santé.—See page 38. 

raised Pie of Venison.—See page 405. “ 

Necks of Lamb a la Cheveaux de Frieze, and Cucumber. 


Breast of Veal a la Beshemell. 


Braise a breast of veal in a white braise until quite tender}; 
then take it up, and trim it according to the size of the dish 
that it is intended for, draw all the bones out, put it on the 
dish, and the beshemell over it, first being seasoned with 


pepper and salt, lemon juice, a little sugar, and a few drops 


of garlic vinegar. 
Pigeons larded (see page 304) and Stewed Peas.—See 
page o2l. 


Grenadines of Duck, larded. 


Cut the wings from a duck, quite close to the breast bone, 
pull the skin off, and lard them, bone the legs, and fill them 
with force-meat; put sheets of bacon on the bottom of a 
stewpan, put in a few onions, a faggot, a few blades of mace, 


_ three or four bay leaves, and the bones, &c. of the duck ; 


then put in the grenadine, and a pint of stock, cover the 
duck with sheets of bacon and paper, put the cover on the | 
stewpan, and set it on the fire; let it simmer for an hour, 
then take it up, and finish as other lardings, &c.; put sorrel 


‘sauce on the dish, and the duck on the sauce: garnish with 


paste, 
Petit Patés.—See Appendix. 
Chartreuse.—See page 60. 
Mock Turtle.—See page 22. 


Roast Beef.—See page 7. 
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SECOND COURSE. 


Par tridges. —See page 7. 

Savoy Cake.—See Appendix. 
Carmel Basket, &c.—See Appendix. 

Cauliflower,-—See page 18. , 

French Beans.—See page 9. 

Morels.—Sce page 284. 

Ragout Mellé.—sSee page 9. 

Jelly hiarbre.—See page 75. 

Venetian -Cream.—See page 31. 

A Capon.—Sce page 149. 

-Rabbits.—See page 10. 

Cederata Cream.—5See page 33. 

Orange Souttle.—See page 99. 

Mushrooms.—Sce page 17, 

Artichoke Bottoms.—See page 44. 

stewed Peas.—See page 32 

Spinage and Croutons.—See page 45. | 

Savoy Cake.—See Appendix. 

Basket of Pastry.—See page 23. 

A Leveret.—See page 18. 


September 2 
No. 246. BILL OF FARE. 


FIRST. COURSE, SECOND COURSE. 
Detter cea aa , 
Vermucelli Soup, 
removed with a Four Partridges. 
NECK OF VENISON. . 
Fricassee of Ro | Mushrooms, i: 
Chicken, and a v eal and Ham broiled. saa 
larded Sweethbread. Cutlets, ae. | 
Leg of Lamb, _ A Trifle. 
roasted. ey 


Fried Beef, 
and cabbage. 


White Collops, | 
and mushroois, | 


Ham and Eggs. 


French Beans. 


A Guinea Poul. 


Loin of Feal. 


Tt re wa a a ge 


heen 
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No: 246.. BILL OF FARE: 
PIRST COU RS Ee. 


VERMICELLI Sonp.—See page 16. 

Neck of Venison.—Sce page 36. 

Veal and Ham Cutlets. —ee page 189. 

Fricassee of Chicken (see page $7) and a larded Sweet- 
bread in the seamonahs of the ae gry page O4. 

Leg of Lam 

White Galltioe, ve Masteeine paar. page 15. 


Bubble and Squeak, or fried Beef and Cabbage. 


Cut slices of cold boiled beef that has been corned; cut 
as many pieces of fat as lean, boil some white SakDaes. 


' Squeeze it.very dry, and chop it quite fine; then fry the 


beef, sprinkle a little pepper qyer it; avery few minutes will ' 
do it; for if itis fried too much, it becomes dry and hard ; 

it only wants to be made hot: take up the beef, and put it 
on the back of a sieve, then put in the cabbage, sprinkle a 


little pepper and sait on it, keep stirring it while on the fire; 


it shoald be kept on the fire until it has soaked up all the fat, 
and becomes quite dry: then put the cabbage in the middle 
of the dish, and the beef round it, a piece of fat and a pie ce 
cf Jean, one after the other. 

‘N,B. The cabbage should be raised as high as the quan- 


tity will admit, of : garaish with carrot nite in what shape 


fancy directs: put a carrot rose on the middle of the 
- cabbage. 


! 


eae 


Loin of Veal.—See page 49. 


SECOND COURSE. 


Par tridges.—See page 7 
Peas.—See page 319. 
Mushrooms broiled.—See page 66. 
Ham and Eggs.—See page 85. 
A Trifle.—See page 8. 
- French Beans.—See page 9. 
A Guinea Fowl! larded.-—See page 183. 


Q 
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AS eptember Ss 
«No, 247. BILL OF FARE. 


FIRST COURSE. ~ SECOND COURSE. 


EES 
Soup Julien ai ns 
L af as Four Partridges. 
removed with a : 
CHINE of LAMB, and Cucumbers. * 


Peas, stewed. Fondues, in cases. 
¥ / 


Ox Rumps, 
and cabbage. 


Venison Cutlets. | 


A Neck of p 
Mutton, roasted. Apple Pie. | 
A Fricandeau, A Civet of Mushrooms, Spinage and 
and sorrel. Leveret. in boxes. Croutons. 
Ribs of Beef. Two Rabbits. 


No. 247. BILL OF FARE. 
FIRST COURSE. 


SOUP Julien.—See page 161. 
_Chine of Lamb, and Cucumbers.—See page 68. 
Ox Rumps, dnd Cabbage.—See page 5. 
Venison Cutlets Riblette.—See page 454. 
Neck of Mutton roasted.—See page 124. 
Civet of Hare, or Leveret.—See page 26. 
Fricandeau (see p. 28) and Sorrel’Sauce.—See Appendix. 
Ribs of Beef.—See page 23. 


ee a 
SECOND COURSE. 


Partridges.—Sée page 7. 

Fondues.—See page 17. 

Stewed Peas.—See page 321. 

Apple Pie.—See page 81. 
_ Spinage, &c.—See page 45. 

Mushrooms (see page 17) in Boxes.—See page 347. 
fan Jaa .—See page 10. 


$05. 
September 4. 
No, 248. . BILL OF FARE, 


FIRST COURSE. _ SECOND COURSE. 


Gin 


Soup ala Flamond —- 
P : ‘ Six Pigeons, 
- removed with a 

NECK OF VENISON. 


}, | wepuneeaatiiet: ‘adie’ Teaecuaae k me tne 
| > <Salmie of Small Peas. Ragout Mellé,- | 
Partridges. _ Mutton Pies. 
ee eee | | 
j } Small Chantillie | Currant 
Beef Tremblanc, Pastry. Cake, | Tart. 
and roots, 


A Fowl a la. 


A Matelot of |/An Omelet Souffle. 
~~ Beshemell. 


é French Beans. 
Rabbit. 


Chine of Mutton. Shoulder of Lamb. 


No. 248. BILL OF FARE. 
FIRST COURSE, 


_. SOUP a la Flamond.—See page 19. 

_ Neck of Venison.—See page 36. 
Small Mutton Pies.—See page 20. 
Salmie of Partridges.—See page 198. 
Beef Tremblanc, and Roots.—See page 18. 
Matelot of Rabbit.—See page 333. 
Fowl a la Beshemell.—See page 112. 
‘Chine of Mutton.—See page 16. 


* 


ee 
SECOND COURSE. 
-Pigeons.—See page 166. 
Peas.—See page 319. 
Ragout Mellé.—See page 9. 
Chantillie Cake.—See page 77. 
Currant Tart.—See page 352. 
Small Pastry.—See page 23. 
French Beans.—See page 9. 
_ Omelet Souffle—See page $2. | _ 
Shoulder of Lamb.—See page 164. 
pA H 
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: September 5. 
No. 249. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
Rice Soup, ~ 
removed witha __ Two Chickens: one larded. 


HAUNCH OF VENISON. 


Cutlets.of Maton | st dick die | Codling Pie. Artichokes. 
Riblette. a 
Ss cabbage. 
ORY . 
Fillet of Veal. Jelly. 
Breast of Lamb ’ 
grilled, and Stewed Tench. French Beans. Currant Tart. 
cucumber sauce. : 


A 


Chump of Beef. A Leveret. 


No. 249. BILL OF FARE, 
FIRST COURSE. 
RICE Soup.—See page 91. 


Haunch of Venison.—See page 2. 

Mutton Cutlets Riblette.-—See page 150. 

Fillet of Veal.—See page 138. 

Stewed Tench.—See page 76. 

Breast of Lamb, and Guctinibers —See page 41. 
Roast Beef.—See -page 7. 

Partridges (see page 36) and Cabbage.—See page 5. 


ee 
SECOND COURSE. 


Chickens.—See page 134. 
Artichokes.—See page 384. 
Codling Pie.—See page 81. 
Jelly—See page 31. 

Currant Tart.—See page 352. 
French Beans.—See page 9. 
A Leveret.—See page 18. 
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‘September 6. 


No. 250. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


 ceateeniae Taoemeamaaal 


Soup Cressey, 


removed with a Four Partridges. 
NECK OF VENISON. 
Calt’s Feet, A Raised Pie, Spinage, French Beans, 
_ and with Mutton in boxes. a la Créme. 
piquant sauce, and Potatoes. 


Darioles, 
in paste. 


-A Damson 


A Pike, | . Fillet of | Matelot Peel Pie 


baked. - | Veal. of Tench. 


' re 


Fondues, 
in cases. 


Loin of Lamb, — 
braised, and 
French beans. 


A Casserole of 
Rabbit and 
Rice. 


Cauliflower a la 
Flamond. 


A Chine of Mutton. 


A Guinea Foul, larded. 


No. 250. BILL OF FARE. 


FIRST COURSE. 


SOUP Cressey.—See page 47. 
_ Neck of Venison—See page 36. 
Fillet of Veal—See page 138, 
A raised Pie with Mutton and Potatoes.—See page 35. 
_ ._ Calf’s Feet (see page 104) and Piquant Sauce.—See .- 
Appendix, Cs : 
A Matelot of Tench.—See page 76. 
Pike, baked.—See page 255. | 
_ Loin of Lamb (see page 6) and French Beans.—See 
page 311. abe ' 
: A Casserole of Rice and Rabbit.—See page 366. 
Chine of Mutton.—See page 16. ht Ss 
Hb 2 
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SECOND 
Partridges,—See page 7. 


COURSE. 


French Beans.—See page 9. 
Spinage in Boxes.—See page 347. 


Darioles in Paste.—See pag 


e 39. 


Damson Pie is made the same as all other Pies. 
Cheesecakes.—See page 408. 


Fondues.—See page 17. 


Cauliflower dla Flamond.—See page 99. 
A Guinea Fowl larded.—See page 183. 


September 7. 
No. 251. 


FIRST “COURSE. 


Soup Santé, 


removed with & 


: and Spinage. 
LC 


Pigeons 


| &la Crapaudine, Riblette. 
Two A Ham, p is ay 
; Chickens | braiséd, and an 4 e rh . 
& la Reine. greens. giepribio ih mse | 
truifles. 


~ 


Haricot of Beef, 
and roots. 


| 


Loin of Veal. 


Sweetbread. 


LEG OF LAMB boiled, LOIN fried, | 


Cutlets of Venison!|Lobster au Gratin. 


Petit Patés of 


BILL OF FARE. 


SECOND COURSE. 


A Capon. 


— 


French Beans. 


Spanish Chantillie | 


Fritters. Basxct. | Apple Pie. 
eouepesinneceenarsicenescmmpscrtanatinstloasnrer sma 
_ Caulifiower. An Omelet, 
with sauce. 


“A Leveret. 


No. 231. -BILL OF FARE. 


FIRST COURSE. 


Leg of Lamb boiled, Loin 


SOUP Santé.—Sce page 38. 


fried, &c.—See page 136.7 


Cutlets of Venison Riblette-—See page 454. 


_ 469 | 
Pigeons a la Crapaudine.—See page 9s. 
Partridge and Trufles.—See page 36. 
Chickens a la Reine.—See page 42. 
Ham braised.—See page 14. a 
Petit Patés of Sweetbread.—See Appendix. 
Haricot of Beefi—See page 144, . 
Loin of Veal.—See page 49 / 


ae. CEE TR i ome 
SECOND COURSE. 


A Capon.—See page 149. - 

French Beans.—See page 9. 
- Lobster au Gratin.—See page 50. ‘i 

Apple Pie—sSee page 81. 

Chantillie Basket.-See page 61. 

Spanish Fritters.—See page 89. 

An Omelet.—See page 32. . . 

Cauliflower.—See page 18. 

A Leveret.—See page 18. 


\ 
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| September 8. 
No. 252. BILL OF FARE. 


FIRST COURSE. SECOND COURSE: 


tr 


Soup dla Reine, 
removed with a 


' | idges. 
HAUNCH OF VENISON, lo el bea 


Blanquet of A Civet of Artichoke Bott ) &3 
Fowl, Leveret, and itis eyes aoe French Beans. 
and mushrooms. _small onions. a 
° : j 
Haunch of Lamb, Apple Orlean 
larded, and Tat Jelly. Plum Tart. 
> chervil sauce. 


Cutlets of 
Sweetbreads, with 
tine herbs, &c. 


Bout Saigueux, 
and sauce hachis. 


Cauliflower. Prawns. 


Sirloin of Beef. Two Rabbits. 


No. 252. BILL OF FARE. 


FIRST COURSE. 
SOUP a la Reine.--See page 2. 


Haunch of Venison.—See page 2. 

A Civet of Leveret.—See page 20. 

Blanquet of Fowl, (see pags 48) and Mushrooms.—See 
page 17. | 

Haunch of Lamb. 

Cutlets of Sw sethneack —See pag re 159. 

Bout Saigneux, and Sauce Hachis.—Sée page 196. 

Roast Beef.—See page 7. 


SECOND. COURSE. 


Partridges.—See page 7. +o 
French Beans.—See page 9. 
Artichoke Bottoms fried.—See page 180. 


-Orlean Plum Tart. 


Stone the plums and split 1 them in two, and fipish the same 
as other tarts. | 
Jelly.—See page 31. 
Apple Tart.—See page 81. 
__.Prawns.—See page 28]. 
Cauliflower.—See page 1S. 
Rabbits.—See page 10. 
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September, 9. 
No. 953. BILL OF FARE. 


FIRST COURSE. “SECOND COURSE.  * 


Vermicelli Soup, - 


removed with a ; Sir Pigeons. 
LOIN of VEAL 4 la Beshemell. 


ree Sweetbreads 
. larded, and 
sorrel sauce. 


Three Partridges, 
and cabbage. 


Croutons. 


Spinage and | NMaccatoni. 


Neck of Venison, 
roasted, 


A Damson Pie, 


} 
| 


OsRais iwo breasts of . - 
PS» Fowl, larded, |; Poultry Livers, Caulifiower a la 
and an emince. | in a case. Créme. 


and roots. 
Chine of Mutton. Two Chickens, 


| 
| 
\ 


- No. 253. BILL OF FARE. 


FIRST COURSE. 


VERMICELLI Soup.—See page 16. 

Loin of Veal 4 la Beshemeil.—See page 14. 
Partridges (see page 35) and Cabbage—See page 5. 
© Sweetbreads larded (see page 84) and Sorrel Sauce,—See 

Appendix. 

Neck of Venison.—See pave 36. 
Breasts of Fowl larded, and an Emince.—See page 109. 
Ox Rumps, (sce p. 5) and Haricot Roots.—See Appendix. 
Chine of Mutton.—See pase 1G. 


ee EEE 


SECOND COURSE. 
Pigeons.—See page 160, 
Maccaroni.—See page 9. 
Spinage, &c.——See page 45. 


| 4720 
Damson Pie.—See page468. 
Cauliflower.—See page 18. 
Poultry Livers.--See page 92. / 
- Chickens.—Sce page 134. 
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September 10. 
No. 254. BILL OF FARE. 


t 


AIRST COURSE. | + COND COURSE. 
| 
| 


ee Rees 


Soup Santé, 
removed with a 


Four Pariridges. 
HAUNCH OF VENISON. 


oe ee 


re Beef Ol: VES j 
wAOnGH Collops. | and small y tll French Beans. Ragout Melié. 
mae . Leg of 
Fillet of | itm, Lamb Jelly. A Chantillie | Rhenish 
Veal. mis and French eny wines Grass. 
oer beans. 
Compote of | Minced and h : 
Pisses ee clad Chicken Wott ee gach 
Ribs of Beef. A Guinea Fowl. 


No. 954. BILL OF FARE. 


FIRST COURSE. 


SOUP Santé.—See page 38. 

Haunch of Venison. ~ See page 2. eter 

Scorch Collops.—See page 49. 

Beef Olives, and Small Onions.—See page 36. 

Boil the onions in stock, until it comes to a glaze, then 
put coulis to them. 


Leg of ate roasted (see page 21) and French Beans,— 
See page 31 


Ham braised —See page 14, 


4273 


Fillet of Vedl—See page 138. pas 
Minced and broiled Chicken.—See page 1257 = 


Compote of PigeonsSee page 119. 
Ribs of Beef.-See page 23. 


meee OOO S— 


SECOND.COURSE. 


Partridges.—See page 7. 

Ragout Mellé.—See page 9. 

French Beans.—See page 9. 

Rhenish Cream.—See page 50. 
Jelly.—See page 31. 

Chantillie Caké.—See page 77. 

Cauliflower a la Flamond.—See page 99. 

Ham and Eggs.—-See page 85. 

Guinea Fowl.-—Se page 183. 
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September 11. 
No. 255. BILL. OL FARE. 


FIRST COURSE. SECOND COURSE. 
Itahan Soup, | 
removed with a Four Partridges. 


NECK OF VENISON. 


A Salmie of Calves Liver, and]} ° Cravfis! 
! Partridge. Bacon, &c. rayiish, 


Spinage and 


Croutons. 
Beef Tremblanc | : 
Bad rook Apple Pie. | 
Small Pork Cutlets, with ‘ 
Mutton Pies. mashed potatoes, || Cauliflower. Anchovy Toast. 


- Fillet of Veal. — Shoulder of Lamb. 
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No. 255. BILL OF FARE. 

: FERST. COURSE. «© ae 
ITALIAN Soup.—See page@0. °° reaps 9 
Neck of Venison.—See page 36. 

Calves Liver and Bacon.-—See page 127. 

Salmie of Partridge.—See page 123. 

Beef Tremblanc, aid Roots.—See page 13. 

Pork Cutlets and mashed Potatoes—See page 94. ' 


Small Mutton Pies.—See page 20. 
Fillet of Veal.—See page 138. 


ee 
SECOND. COURSE. 


Partridges.—See page 7... - 
Spinage, &c.—See page 45. : 
Crayfish.See page S04. > 
Apple Pie.—See page 81. : 
Anchovy Toast.—See page 78. 
Cauliflower.—Sce page 18. 

Shoulder of Lamb.—See page 164. 
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September 12. 
No. 256. BILL OF FARE. 


- 


ee 


FIRST COURSE, SECOND COURSE. 
Soup Cressey, 
removed with a ‘ 
HAUNCH of LAMB larded, and Guinea Fowl, larded. 


Cucumber Sauce. 


at i French Beans, 
4 ¢ mS z, 
Cutlets of Two Chickens 5 JalCréme. 


Venison. ala Reine. 


Currant Tart. | 


Loin of Veal. Savoy Cake. 
ue y ied Ragout Mellé. Darioles in paste, . 
o “I 4 e bi 


Chump of Beef. | Two Flappers. 
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No. 256. BILL OF FARE. 


+ ern Se 


shit FIRST COURSE.» - 


, SOUP Greer  ebae page 47, : 
~Hatich “of “Lani “(ee “page 53) and Cucumber. me 
Appendix. 
—~Chickens-& la Reine.—See page 42.” 

Cutlets of Venison,—See page $80. | 

Loin of Veal.—See page 49. 

Haricot of Mutton.—See page 21. 

Small Ham and Oxeens. aia page 14. 


ne ee 


SECOND COURSE. 


A Guinea Fowl.—See page 183. 
French Beans.—See page 9. 
Currant Tait.—See page 352. 

. Savoy Cake —See Appendix. 
Darioles,—See page 39. 
Ragout Mellé.—sSee page 9. 


Flappers. 


Flappers are young wild ducks: roast them fifteen 
minutes. : | 
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September 13. 
No. 957. BILL OF FARE. 


FIRST COURSE. | SECOND COURSE. 


Flemish Soup, sara 
removed with ¢ ( Four Partridges. 


LEG of PORK, roasted. 
Shodldes of Lewhiio Coe? Od. lily tae 


hashed, and Apple Pie. | hier 1 tie fe 


[slace-hoge broied. Creme. 


; | Jelly. | 


er 


A Fricandeau, 
and sorrel, 


Neck of Venison. 


SE | a ey A he 
Veal and Ham A Roulard of . 
Cutlets. Mutton, and Artichokes. Spenish Fritters. 
shalot sauce. 


ie : 
Fillet of Veal. A Leveret. 


No. 257... BILL OF FARE. 


FIRST COURSE. 
PLEMISH Soup.—See page 122. 
Leg of Pork roasted.—See page 179. 
Shoulder of Lamb hashed and broiled.<-See page 85. 
Fricandeau (see page 28) and Sorrel Sauce.—See .Ap- * 


pendix. 
Neck of Venison.—See page 36. 
Fillet of Veal_—sSee page 138. 


A Roulard of Mutton (see page 29) and Shalot S Sauce,— 
See Appendix. 
Veal and Ham Cutlets~—See page 189. 


Ao Ae 


SECOND COURSE. 


Partridges.— See page 7. 


Cauliflower. See a3 is. 


Apple Pie, 


a 


477 | 
Jeliy.—See page 31. 
Spanish Fritters —See page $9. 
Artichokes.—See page 384. | 
A Leveret.—-See page 13. $ 


RPL LO LL LO AE A 
September 14. 
No. 258. BILL OF FARE. 


FIRST COURSE. — || ~ SECOND COURSE. 


a ae 


Soup Cressey, 


removed with a 


} Stix Pigeons. 
LOIN OF VEAL. | & 
eI eth ci el AERIS 5 ert oi WP le 
An Emince of, Beef Steaks, and ||. 
eal, shalot sauce. Spinage and Eggs.| |Escaloped Oysters. 


ae 


be aie en ame eee. eg ald 


Weck of fy : 
Hashed : A Pike Ginger | Orange 
‘iCalt’s Head. Meh | baked, &e. Apple Tart. | Sout#e. | Tourte. 
- | Hashed Venison. ) | sano ig Maccaroni. | French Beans, 
Chine of Mutton. Two Rabbits. 


No. 258. BILL OF FARE. 


FIRST COURSE, 


_ SOUP Cressey.—See page 47. 
Loin of Veal.—See page 49. 
Beef Steaks.—See page 12°. 
An Eiince of Veal.—See page 450. 
Pike baked.—See page 255. . 
Neck of Pork roasted.—See page 20. 
Hashed Calf’s Head.—See page 8. 
Fricassee of Chicken—See page 37. 
Chine of Mutton.—See page 16. 
-Hashed Venison.-See page 374. 
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SECOND. COURSE. dodoun de 


Pigeons.—See page 166. 
Escaloped Oysters.—See page 23. a chee at 
Spinage (see page 45) and Eegs. Je, Bid page 82. 

Ginger Soufile.—See page 105 
Orange Tourte.—See page 96. 

Apple Tart.—See page 429. 

French _Beans.—See page 9... 
Maccaroni.—See page 9.” 
Rabbits.—See page 10. 


ON oe a a a a a a oe oe 2 ae ee a a ee ee ee ee ee a a a ae 


September 15. 
-No-959. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Soup Santé, 7) Rone 


removed with a Two -Flappers. . 
HAUNCH OF VENISON. 


| Stewed Partridge,| [Lamb Cutlets, and}| 4 ptichoke Bottoms 
and-cabbage. sauce piquant. 


Cauliflower a la 
fried in batter. | Flamond. 


Leg of : Neck of a1 
Taaiby A Sucking | your a la Savoy Cake. Jelly. sna te 
roasted. 18» Beshemell. . 


A Duck aia Daube, 


and Eggs a la Trip.. Peths fried, &c. 
Spanish sauce. 


Petit Patés of 
Veal and Ham. 


A Sirloin of Beefe A Guinea Fowl, larded. 


- 


eaTo 


No. 259. BILL OF FARE. 


FIRST COURSE. 
SOUP Santé.—See page 38. | 
Haunch or Venison.—See page 2. Sons 
Stewed Partridge (see p. 36) and Cabbage.—See p.5. 
Lamb Cutlets (see page 91) and Sauce Piquant.—see 
Appendix. 8 | 
Neck of Pork.—See page 20. 
A Sucking Pig.—See page 59. 
Neck of Veal Ala Beshemell.—See page 14. 
Leg of Lamb roasted.—See page 21. , 
Duck A la Daube (see page 13) and Spanish Sauce.—See 
Appendix. . 5 
Petit Patés of Veal and Ham.—See page 362. 
Roast Beef.—Sce page 7. 


en matte 


SECOND COURSE. 


Two Flappers.—See page 475. 
Cauliflower a la Flamond.—See page 99. 
Jelly.—See page 31. ; 
Artichoke Bottoms fried.—See page 180. 
Chantillie Basket.—See page 61. 

Savoy Cake.—See Appendix. 
Peths.—See page 32. 

Eggs & la Trip.—See page 39. 

A Guinea Fowl, larded.—See page 185. 
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September 16. 
No. 260. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
eR : 
Rice Soup, . 08 

removed with a ‘ Four Partridges. | 


LEG of PORK 4 la Boisseau. 


Fricassee of 
Rabbit 
and Onions. 


Grenadines, 
and sorrel sauce. 


French Beans. | Prawns, — 


Venison. 


A Neck of 


\ Rhenish Cream. | 


Four Pigeons , Tenderones of © 
larded, and Lamb, and Dried Salmon, 
Sauce Royal. Mushrooms. in a case. 


Mushrooms. 


Fillet of Veal. . A Leveret. 


No. 260. BILL OF FARE.. 


FIRST COURSE. 


RICE Soup.—See page 91. 

Leg of Pork ala Boisseau.—See page 47. 

Grenadines (see page 85) and Sorrel Sauce.—See Ap- 
pendix. Ay 
' Fricassee of Rabbits, and Ontons.—See page 69. 

Neck of Venison.—See page 36. | 
’ 'Tenderones of Lamb (see page 26) and Mushrooms.— See 
page 17. | 

Pigeons larded, (see page 304) and Sauce Royal.—See 
Appendix. : | 

Fillet of Veal.—See page 138. 


_ 481. 
SECOND COURSE. 
_Partridges.—See page-7: 

Prawns.—See’page 281, 
French Beans,—See page9. 
Rhenish Cream.—Seeé pagé 50. 
Dried Salmon in a Case.:—Seé page 24. 
Mushrooms.—Seé page 17. >» : 

A Leveret.—See page 18: 


September 17. : 
No. 261.. BILL OF FARE. 


FIRST COURSE." |f_—-s SECOND COURSE, 


aie 


_ ~ Soup Julien, 
_ ‘Temoved) with a 
- LOIN of VEAL 4 la Beshemell. 


A Giulbien Fowl, larded. 


A Civet of Pork Cutlets, and |} Small Omelets, Cauliflower a la 
' Leveret. mashed potatoes. and sauce, Flamond. 


A Leg of Lamb 
roasted, and 
French Beans. 


Apple Pie. 


«he 


“A Souties of 
Mutton, and 
sauce poivrade, 


A Currie of ~ 
‘Rabbit, and Rice. 


French Beans. Spinage, in boxes. 


Ribs of Beef. 


Six Pigeons. 


No. 261. BILL OF FARE. 
FIRST COURSE, — 


SOUP Julien.—See page 161. 
Loin of Veal 4 la Beshemell.—See page 14. 
Pork Cutlets, and mashed Potatoes.—See page 94. 
Civet of Leveret.—See page 96. ! 3 
Leg of Lamb roasted (see page 21), and French Beans, 
—See page S11. ty ae 
Li 
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Roast Beef.—See page 7. ean 
Souties of Muttom (see page 38), and Poivrade Sauce.— 
-—See Appendix. 3 
Currie of Rabbit.—See page 16. 


eee 


SECOND. COURSE. 


A Guinea Fowl.—See page 183. | 
Cauliflower a la Flamond.—See page 99. 
Smal] Omelets.—See page 249. 

Apple Pie—See page 81. 

Spinage in Boxes.~-See page 347. 

French Beans.—See page. 9. 
Pigeons.—See page 160. 


‘ September 18. 
, No. 062. BILL OF FARE... 


_ FIRST’ COURSE. 
Mock. Turtle, 


removed with a> 


NECK OF VENISON. 


~ SECOND’ COURSE. 


——e a 


Five Partridges. 


Spinage and ~ Mushrooms 


Two Sweetbreads |” ; 
croutons. broiled, 


larded, and an 
emince. 


A Matelot of 
Rabbit. 


a ehh nt 
A Ham | . Three 
bmisedy’and-}--“> Loin of |... chickens: 

Veal. A : 
greens. a la Reine, 


cee OO LOL LLL A A 


Apple Pie. | Jelly. 


aA 
Tenderones of Grenadines of ||Artichoke Bottoms, 


Lamb, and Duck, and ragouted, reme. 
mer ee sorrel sauce: ° 
Chine of Mutton. | A Leveret. 


No. 262. BELL, OF FARE. 
FIRST COURSE. 


MOCK Turtle.—See page 22.. 

Neck of Venison.—See page 36. 

Matelot of Rabbit.—See page 353. | 

Sweetbreads larded (see page 94), and an Entince.—See 
pege 34. : | 


~ 


Savoy Cake.} 


a an ene 


French Beans a la] - 


8S 3 

Loin of Veal —See page 49. im 

Chickens 4 la Reine.—See page 42. 

Ham braised, &c.—See page 14. 

Chine of Mutton —See page 16. °° 

Grenadines of Duck (see page 461) me Sorrel Sauce:— 
——See Appendix. 

Tenderones of Lamb (see page 26) and Haricot Roots.— 
—See PpRER ERS 

eS 


SECOND COURSE. 


Partridges.—See page 7. 
Mushrooms broiled.—See page 66. 
Spinage, &c.—See page 45. 

Savoy Cake.—See Appendix, 
Jelly.—See page 3h. 

Apple Pie.—See page 81. 

French Beans.—See page 9. 
Artichoke Bottoms.—See page.44. 
A Leveret. —See page 18. 


September 19. 
No. 263. BILL OF FARE, 


"FIRST COURSE. SECOND COURSE. 


Soup a la Re x 
we ses Two Flappers. 


removed with a 


HAUNCH OF LAMB, . A 


and French Beans. 
Cauliflower. Ragout Mellé. 
Venison Cutlets } Sr ah ai —_—— 
Riblette. , Potatoes 3 te 
A Chantillie 
Cake. 
Neck of Veal 
a la Beehemell, 
A Fillet of Pork,  Fahioge Maccaroni. Freeh Beans. 
and sauce rober. Partridge, &c. 
Chump of Beef, Ribs of Lamb. 


Li 


gi 
No. 263. BILL OF FARE.. 
phy FIRST COURSE. 


SOUP 4 la Reiné.—See page 2. - ” 
Haunch of Lamb (see page 53) and French Beans. —See | 
page 311. | 
A raised Pie, with Mutton and Potatoes.—See page 35. 
Venison Cutlets Riblette—See page 454. 
Neck of Veal a la Beshemell.—See page 14. 
Roast Beef.—See page 7. 
Salmie of Partridge.—See page 123. 
Fillet of Pork (see page Oe and Sauce Rober.~-See Ap- 


pendix. 
—— een 


3 SECOND COURSE, 


Flappers.—See page 475. 

Ragout Mellé.—sSee page 9. 

Cauliflower.—See page 18. 

Chantillie Cake.—See- page 77. 
. French Beans.—See page 9. 

Maccaroni.—See page 9. 

Ribs of barby —See page 239. 


September 20. ps 
No: 264. BILL OF FARE. 


FIRST COURSE. . SECOND COURSE. 
Soup Cressey, Four Partridges. 
removed with a° | 


“""WECK OF VENISON. 
Lamb Cutlets; Poulard’a la Spinage and Eggs.}. |Escaloped Oysters. 
with fine herbs. Duchesse. 


Apple Pie. 


es AONE MIE (Sy : , 
Veal Olives, and | Petit Patés of {A Lobster, dressed. French Beans. 


_ Tavigot sauce. Chicken. ~ 


Loin of Veal. Two Rabbits. — 


fed | ay 


No. 964.’ BILL OF FARE. 


FIRST COURSE. 


SOUP Cressey.—See page 47. 
~ Neck of Venison.—See page 36, 

Fish.—See Appendix. 

Poulard a la Duchesse.—See page 12. 
_ Lamb Cutlets.—See page 91. 

Petit Patés.—See Appendix. 

Veal Olives (see page 3) and Ravigot Sauce —See Ap- 
pendix. 

Loin of Veal.—See page 49. 


eee 


SECOND COURSE. 
Cnanecom —See page 7. 
Esealoped Oysters.—See page 23. 
Spinage (see page 45) and Eggs. —See page 82. 
_ Apple Pie.—See page 8}. 
French Beans.—See page 9. 
Lobster dressed.—See page 78. 
___ Rabbits.—See page 10. 


September A ae 
No. 265. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


‘ % —— aa re 
Flemish Soup, Six Pi , 
removed with a re ; igeons. 
FILLET OF VEAL. San aERRRnREnEEe neneeaenneeeT Wenremennaamennnnnnmamcnaemamnl 
- 
A Civet of Beef Steaks, French Beans. Fondues, in cases. 


Leveret. and shalot sauce. 


Jn Rhenish | Damson Ratifie 
. Neck of Pork, Cream, | Tart. Pudding. 
_ Lamb’s Head, Scorch Palonss Lobster au . Cauliflower a 
&c. &c. with truffles. Gratin. la Créme. 


Reet Se pean clin Sek leat pan Oh) 
| 
| 
Chine of M ulton. : A Guinea Fowl. 
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No. 263. BILL OF FARE. 


FIRST COURSE, 


FLEMISH Soup.—sSee page 122. 
Fillet of Veal.—See page 138. 
Neck of Pork.—See page 20. 
Beef Steaks.—See page 122, 
Civet of Leveret.—See page 26, © 
Scorch Collops.—See page 49. 
Lamb’s Head, &c.—See page 21, 
Chine of Mutton.—See page 16, 


SECOND COURSE, 


Pigeons.—See page 166, 
Fondues.—See page 17. 

French Beans.—See page 9, 
Damson ‘Tart.—See page 494. 
Ratifie Pudding.—See page 106, 
Rhenish Cream.—See page 50. 
Cauliflower.—See page 18. 
Lobster au Gratin.—See page 50, 
A Guinea Fowl.—See page 183. 


“on 


eo 


No. 266. BILL OF FARE. 
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September 22. 


FIRST COURSE. 
—— 
Mock Turtle, 
removed with a 


HAUNCH OF VENISON: 


Pork Cutlets, with 
mashed potatoes. 


A Fricandeau, 
and sorrel sauce. 


A Ham braised, 
' and greens. 


Three Partridges 
stewed, and 
_ cabbage. 


Blanquet of 
Fowl, and 
mushrooms. 


~Quenels, with 
Italian sauce. 


Three Chickens 
a la Reine. 


A Fillet of Veal 
a la Daube. 


Neck of Mutton 
larded, and 
French Beans. 


Tenderones of. 
Veal, and Truffles. 


Soup Santé, 


removed witha 
SIRLOIN OF BEEF. 


, 


on 


SECOND COURSE. 


—— ¥ 
Six Pigeons. 
anne! 
Savoy Cake Jelly. 
all 
ee a 
Mushrooms. 1 French Beans. | 
Two Chickens, 
Cauliflower, 
Orange Souffle. Savoy Cake. 
Two Ducks. 


No. 266. BILL OF FARE. 


FIRST COURSE. 
MOCK Turtle.—See page 22. 


Haunch of Venison.—See page 2. 


Quenels. 


Pork Cutlets, & 


—See pase 300. 
e.—See page 94. 


Chickens 4 la Reine.—See page 42. 
Fricandeau (see page 28) and Sorrel SauceSee Ap- | 


pendix. L 


Fillet of Veal 4 la Daube, &c.—See reile 20. 
Ham braised. —See page 14. 


‘at 


488 | 
Neck of Mutton larded (see page 27) and French Beans. 
See peel ie oe Manto pae | 
Partridge (see page 36) and Cabbage.—Seg page i 
Tenderonés of Veal, and Truffies.—See page 12. 
Blanquet of Fowl, &c.—See page 48. fe 
Soup Santé.—See page 38, che pee 
Roast Beef.—See page 7. 
—— 
- SECOND COURSE, 
Pigeons.—See page 166. 
Jelly.—See page 31. 
pees Cake.—See Appendix. 
rench Beans.—See_page 9. 
ushrooms.—See page 66. 
Sweetbreads roasted.—See page 246. 
Chickens.—See. page 134. a 
Beet Root.—See page 125. 
__ Canuliflower.—See page 18. 
_ Orange Souffle—See page 99. 
_Ducks.—See page 363, 


SOON IPI LEPINE PII NIP Ol 
‘ September 23. 
No. 267. BILL OF FARE. 


FIRST COURSE. 
Tne, ape 
Soup Julien, 
removed with a 


i2.EG of LAMB boiled, LOIN fried, 
' and Spinagee + % | 


SECOND COURSE. 


Four Partridges. 


Artichoke Bottoms, 
and Italian sauce, 


Macearoni, 
Pigs Feet grilled, | 

and Ears shreded, 
‘and Sauce rober, 


Ox Rumps, 
cabbage, and 
Spanish sauce. 


- A Chantillie 
Cals.“ 


Neck of Venison. 


mar) 
f ga we fod Compote of French Beans, M ‘ 
F : ; ushroomss >: 
Sinuey and Pigeons, and and sauce. or 
poivrade sauce. 4.0) somushrooms...- : : 


Loin of Feal. 4 Two Rabbits. " 
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No.267. BILL OF FARE. 
_ FIRST COURSE. 


SOUP Julien.—See page 161. 

Leg of Lamb boiled, &c.—See page 136. 

Pigs Feet and Ears.—See page 35. 

Ox Rumps, and Cabbage.—See page 5, 

Neck of Venison.—See page 30. 

Compote of Pigeons.—See page 119. , 

Semels (see p. 92) and Poivrade Sauce,—See Appendix. 

Loin of Veal,—See page 49. : 
a 


SECOND COURSE, 
Partridges.—See page 7. 

Artichoke Bottoms,—See page 44, 
Maccaroni.—See page 9. } 
Chantillie Cake,—See page 77) 
Mushrooms.—See page 17. 
French Beans.—See page 9, 
Rabbits.—See page 10. 


September 24. 
No. 268. BILL OF FARE.. 


FIRST.“ COURSE, 


SECOND COURSE. 


——— 
Vermicelli Soup, 
removed with a A Guinea Fowl, larded. 


FILLET of VEAL a ‘a Daube. 


Cauliflower a la 
Flamond. 


1 A Fowil a la 
Beshemeil 


Yenison Cutiets Beet Root, with. 
* “Riblette: ) sharn. sauce. 


Neck of Muvtun 
boiled, and turnips. 


Apple Pie. 


— 


An Omelet, with 
sauce 


Matelot of 
Rabbit. 


Ribs of Beef. | Shoulder of Lamb. 


A Partridve Pie, 


| Crayfish. 
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No. 268. BILL OF FARE. 


FIRST COURSE. 


VERMICELLI Sonp.—See page 16. 
Fillet of Veal a la Daube.—See page 20. 
Venison Cutlets Riblette—See page 454. 
Fow! a la Beshemell.—See page 119. 
Neck of Mutton boiled, &c.—See page 29. 
Matelot of Rabbit.—See page 333. 


A Partridge Pie in a Dish. 


Draw in the legs of four partridges, season the inside — 
with pepper, salt, chopped parsley, shalot, thyme, and 
mushrooms; singe them, put beef steaks at the bottom of 
the dish, (or slices of veal); then put in the partridges, and 
half a pint of good stock; put puff paste round the rim of 
the dish, and cover it over with the same kind of paste : 
brush it over with egg; it will take above an hour baking. 

Ribs of Beef.—See page 23.. 


SECOND COURSE. 


A Guinea Fowl, larded.—See page 183. 
Cauliflower a la Flamond.—See page 199. 
Beet Root.—See page 125, 

Apple Pie.—See page 81. 

Crayfish.—See page 304. 

An Omelet.—See page 32. 

Shoulder of Lamb.—See page 164. 


‘ 


oe aes 
September 95. 
No. 969." BILL OF FARE. 


{._FIRST COURSE. SECOND COURSE. 
ee ~~ : 
is 


Soup Santé, 


) Four Partridges. 
‘removed witha — , 


LEG of PORK, roasted. 


Veal and Ham Ragout Mellé. 


Cutlets. 
| Jelly. | 


Spinage and 
Croutons. 


An Emiice of 
Chicken, and two 
breasts, larded. 


French Beans. 


Beef Tremblanc; | - 
and roots. 


Hashed Lamb, and 
blade bone 
broiled. 


Chine of Mutton. | ? Two Ducks. 


(ore cee gar 


4 


No.269. BILL OF FARE. 


FIRST COURSE. 


SOUP Santé.—See page 38. 

Leg of Pork, roasted.—See page 179. 

Chine of Mutton.—See page 16. 

Veal and Ham Cutlets.—Scee page 189, 

An Emince of Fowl (see page 84) and Breasts, larded.— 
See page 109. 

Beef Tremblanc, &c.—See page 13. 

Venison Fry.—See page 362, 

Hashed and broiled Lamb.—See page 185. 


Ham and Eggs. 


' Venison Fry. 


rE 


SECOND COURSE, 
Partridges.—See page 7. 
_ French Beans.—See page 9. 
Ragout Mellé.—See page 9. 
J elly.—See page 31. 
Ham and Eggs.—See page 85, 
' Spinage.—See page 45. | 
-Ducks,—See page 363, 


: 499° 
* ay eSentengen. 26. oc * 
No. 270. “BID OF FARE. 


. 


FIRST COURSE. 


er Na na 


Rice Soup, 


SECOND COURSE:, 


Ee 


Six Partridges. 
removed with a 4 aw 


HAUNCH OF VENISON, 


aL he Jelly au Marbre. 


A Savoy Cake. 


A Souties of 
Mutton, and 
shalot sauce. 


Petit Fatés of 
Ham and Veal. 


J 


Mushrooms. Ragout Mellé. 


eee 


———— 


Four Pigeons Three S.weetbreads 
larded, and . larded, and 
sh ; emince. 
Nay ta { Uta var fo French Beans. Cauliflower. 
A Sparerib of ‘Two Chickens 
Pork. a la Reine. ; Apple and 
ran Apricot Tartlets. ‘Barberry Pie. 
Soup, re- / 4 Soup, rel 
moved with 38 ~~ 3% moved withi| 
a Ham [| § Frame. § | a Loin of Two \ Frame. ‘( Six 
braised, and. Mrom~ at Veal a la || Flappers. | 2. Quails, 
greens, x. Beshemell. Sole VB 
Damson Pie. Raspberry Puffs. 


Neck of Veal Lez of Lamb, | 
ala Poulet. | Jand French Beans.! 


Cauliflower a la French Beans a la 


Two Rabbits a la Flamoud. Créme. 


Fricandean, 


Portugueze 
and sorrel sauce. if 
larded, &c. 
eS aa Ragout of Palates. Truffles, 
Risoles Tenderones of ‘ 
5. Veal and Trufiles. ,-e 


~ 


Mock Turtle, 
removed with a 


SIRLOIN OF BEEF. A Leveret. 


A Savoy Cake. ~ Blane Mange. 
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| | Noi 270. PILL: OF FARE, 
ie bas dai FLRST COURSE. ta oti 


rgd Stilp. —See page Ol. 

Haunch of Venisou.—See page 2. 

t Petit Patés.—See page 36x. 

Souties of Mutton ia page 38) and Shalot Sauce.—See 
_ Appendix. 
Pigeons larded, &e i page 304. 

_  Sweetbreads larded (see: page 94) and an Emince .—See 

- page 84. 

Chickens a ila Reine—Sce’ page 42" 

Sparerib ay sp pelea 1g AQiie4 

Soup Se 

Wi Loin of V eal 3 a Ta Heshemnelt —See page 14, 

_ _ Soup Cressey.—See page 47+" | 

: Ham braised, and Greens. Sef page 14." 

_ Leg of Lam b roasted, (see page | 21) and French Beans.— 
| See page 311. 

: Neck of Veal.a la Banke: —-See page 48.. 

Rabbits a le Portigieze See page 40.” 

, .,Fricandeau (see page 28) and Sorrely SARC ziAAR Aye 
pendix. 

* Tenderones of Veal, &e roo ales Ya nakD baild t 
Risoles,—See page 47. hunsto east 
Mock Turtle.—See page 22. 4 ree ae + j 
Roast Beef.—See page 7. 


fe 


‘* 
me mE 


oe be wis ae 


——i ae 
SECOND COURSE. 

-Partridges.—See page 7. qc? Soe aie 
Savoy Cake.—See Appendix. ni 

Jelly Marbre.—See page 73. 

Mushrooms.—See page 17. 

Ragout Mellé.—See page'g. 

Cauliflower.—See page 18. 
_ French Beans.—See page 9. 
_ Apple and Barberry Pie.—See page 125. 

 - Tartlets— see page 44. 

Quails—See page 425. 

Flappers.—See page 475. 


2 


404. 


- Damson Pre. 
nt 
Put the damisons in the dish, with mbist sugar, and a very 
little water; put puff paste round the dish, and cover it — 
over with the same kind of paste: it will take half an 
hour to bake. 
Raspberry Puffs.—See page 132. 
French Beans.—See page 9. 
Cauliflower, &c.—See page 99. X 


Truffles. 
Braise them the same way as directed in page 4; send. 
thei to table in a napkin, to keep them hot. 
Ragout of Palates—See page 6. 
Blanc Mange.—See page 65. 
Savoy Cake.—See Appendix.. 
A Leveret.—See page 18, 


/ 


>» . —™~ . 


A Dinner for Seventy Farmers, &c. 


2 Rounds of Beef. 7 
Sirloins of ditto, boiled and fried. 

Hind Quarter of Lamb. 

Fore ditto, roasted. 

Leg of Pork, boiled. 

Neck of ditto, roasted. 

hiams, and Greens. 
‘Longues, and Greens. 

Dishes of Fowls, boiled and roasted.—S on each dish. 
Geese. 

4 Plumb Puddings. 

4 apple pies. 
16 Dishes of Garden Stuff. 

2 Chines of Mutton. 

2 Legs of Mutton boiled, and Turnips, and idaho Sauce. 
1 his of Veal... 

1 Fillet of Veal. 


BoB BD DO be bet be tet 1D 


wo 
September 27. . 
No. 971. BILL OF FARE... 


FIRST COURSE. SECOND COURSE. 


a 


Vermicelli Soup, 


veniivedi wate. * Six Partridges. 
FISH, - | 
removed with a . |}Wax Rua with Basket of Pastry. 
HAUNCH OF VENISON. tees ‘ } 
| Lamb Cutlets, ‘A Souties of 3 
and piquant sauce. Sole dla Reine. || ——————_——_—_ 
Artichoke Bottoms, French Beans 
and Italian sauce. a la Créme. 
A Rump of Beef | |Neck of Veal a Jaj||_———_——_——— SIRE died” a 
. ala Mantua. ~ Beshiemell. Créme du Caffé, Apricot Tourte, — 
} in cups. . i” 
4 SD | sae copeenaounas 
A raised Mi -n+ t% re Whom 
Pie with | § Frame. 4 | Pie with Two Two 


\ Frame. § |} Rabbits. 
1% - 


rr Ki 


Pigons, | S%-~~-Hk| Venison. {| Widzcons 


es Seeman 


Chine of Lamb, 


A Leg of Pork || Damson Tourte, Custards, in cups. 
and cucumbers. Care, Paget 


a la Boisseau. 


on 


Cauliflower hy he 
a la Créme. ; Tenfiess 
. A Souties of 


. iCutlets of Salmon 
12 Fowl and Truffles. 


and Capers. 


* 


LOIN OF VEAL. 


A Basket. ~ A Wax Basket 
Soup Cressey ? of Pastry. .. . of Crayfish. 
removed with 
FISH, 
removed with a | Eight Quails. 
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No. 271. BILL OF FARE. 
FIRST COURSE. 


VERWICELLI Soup.—See page 16. ) a 
Haunch of Venison.—See page 2. J 
 Souties of Sole—see page 49. 
Lamb Cutlets (see page 9i) and Piquant Soncec—See Ap- | 
endix. 
Neck of Veal Ala Beshemell.—See page. 14. 
» Rump of Beef a la Mantua.—See page 59. 
A raised Pie with Venison.—See page 405. 
4 raised Pie with Pigeons.—See page 173. 
of Pork 4 la Boisseau.—See page 47. 
A Shine of Lamb, and Cucumbers.—See page 68._ 
Gaslete of Salmon, &c.—See page 80. . ) 
A Souties of Fowl, and Truffles.—See page 84. - 
Soup Cressey —See page 47. | 
| Fish.—See Appendix. 
Loin of Veal.—see page 49.. 


¥ epictuin ean oe 


SECOND COURSE. 


Partridges.—See page 7. 
Basket of Pastry.—-See page 23. 
~ Wax Basket of Prawns.—See srppendle: A 
French Beans.—See page 9. 
Artichoke Bottoms.—See page 44. 
Apricot Tourte. See page 439. 
Créme du Cafié.—See page 39. 
-Rabbits.—See page 10. 
Widgeons.—See page 16. 
Custards.—See page 8. 
Cauliflower.—See page 18. 
Truffles—See page 494. 
Quails.—See page 425. 


—_—= - 


| 497 eG 
September 28. 
sg No. 972. BILL OF FARE. 


"NAS eneeeesneemeeeneneenn ns eeeeeee ee 


FIRST -COURSE. 


Na ia SECOND COURSE. 
Flemish Soup, . | 
~ removed with —— 
| FISH, . . 
4 - removed with a ‘ Paver dges. 


LOIN of VEAL 8 la Beshemell. | po 


A Raised Pie with A Chartreuse of 
Mutton & Potatoes. Roots, &c. A Savoy Cake, Jelly Marbre, 


ish Three Breasts of PODER rene * 
ea Fowl, larded, French Beans a la 


Mushrooms. 


French Beans. Legs forced, Créme. 
and mushrooms. - 
Neck of Venison, Three Chickens |/Fat Liver, inacase.! {Lobster au Gratin.) 
roasted. a la Reine. ee eee SS | 
Soup, ne Soup, ———— 
“| removed | $7" FH} removed Two Wore H aoe 
_|withaRump| § Frame. § with Flappers. \ Frame. § Pigeons. 
of Beef Thro HX a Ham and DS or HE 
ala Mantua. greens, Te 
A Turkey, ‘Neck of Pork, : 
with celery sance. ote Sevmetaath Escaloped Oysters,| |Fondues, in cases. 


{Three Sweetbreads Fricandeau, 
larded, and Cauliflower a la 
and an emince. sorrel sauce; Tielvond: Truffies. 
A Timball of A Volevent 
. Maccaroni with 
and Chicken. Fillets of Sole. || Rhenish Cream. | |’ Savoy Cake. 


Mock Turtle, 


removed with 


Pua Stet.) VR Two Guinea Fowls: one larded. 
_ Temoved with a _ 


CHINE OF MUTTON. Mey: 
~ K k 7, 8 PIs 
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No. 272. BILL OF FARE: 


FIRST COURSE. 


FLEMISH Soup. —See page 122. 

‘Fish.—See Appendix. 

Loin of Veal f la Beshemell -—See page 14. 

Chartreuse.—See page 

A raised Pie with Mutton and Potatoes.—See page 35. 

Breasts of Fowl larded, &c —See page 109. 

Shoulder of Lamb larded, “&e. (see page 27) and French 
Beans.—See page 311. 

Chickens a Ja Reine. _See page 42. 

Neck of Venison.—See page 36. 

Ham braised, &c.—See page 14. 

Rump of Beef.—See page 59. 

Soup Santé.—See page 38. 

Neck of Pork roasted.—See page 20. 

Turkey roasted (see. page 101). and Celery Leite —See 
Appendix. 

Fricandeau (see page 28) and Sorrel Sauce.—See Ap- 
pendix. 

A Volevent, with Fillets of Sole.—See page 38. 

A Timball,—See page 58. 

Mock Turtle-—See page 22. 

Fish.—See Appendix. 

Chine of Mutton.—See page 16. 


EE 


SECOND: COURSE. 


Partridges.—_See_ page 7. 

Jelly Marbre.—See page 73. 

Savoy Cake.—See Appendix. | 

French Beans.—See page 9. 

Mushrooms.—See page 66. 

Lobster au Gratin.—See_ page 50. 

Pigeons.—See page 166. 

Flappers.—Sée page 475. 

Roedi es.—See page 17. 
Esealoped Oysters. -—See page 25. 
Cauliflower.—See page 99. 

- 'Truftles.—See page 494. 

Rhenish Cream.—See page 50. 

_ Guinea Fowls.—See page 183. 


FIRST “COURSE. 
——e— 


T ureen of Calves Feet. 
removed with 
FISH, 
removed with a 


HAUNCH OF VENISON. 


A Duck, boned, 
forced & braised, 
with Italian Sauce. 


Pigeon a la 
Crapaudine, and 
piquant sauce. 


Risoles. A Grenade, ~ 
A Serpent of hee 
Mutoh € le Three Partridges, 
-Jardinier. and cabbage. 


a nr 


Sou ae remo- 


ved with © 
anger Wray Soup Santé, 
heveaux | 9) 2rames § } removed 


de Frieze, | 779 oo RE a Goose. 
and French 
beans. 
—_-__- ro 
A Capon A Hare boned, 
ala Daube, with ) rolied, larded, 
trufiles. braised in red wine, 


and mushrooms, 


A Chartreuse. Crockets. 


Sheeps Rumps 


Pork Cutlets, with 
boned, forced, and 


fine herbs, and 


ee ect Ae 
September 29. 
No. 273. 


. wy 


BILL OF FARE. 


‘ s 


‘- 


SECOND COURSE. - 


see 


Two Wild Ducks. 


meng? 


Apple Fritters. 


se 


Truffles: 


Cauliflower, ° 
x VA 
a la Créme. 


;Blanc Mange. 


Gateatt’ 
Millefieur,’ 


Mactaroni, 


French Beans, 
with beshemell, 


Orange Soiiffle. 


Three : Frame. x Six 
Teal. : 5 Quails. 


Jell y Marbre. 


Spinage and 
croutons. 


M ushrooms 
broiled. 


Italian Cream. 


Artichoke Bottoms, 
fried in batter 
> 


Beet: Root, with 
Spanish onions, 


sauce rober. kidneys. tt 
: “ys Mushroom Fritters, 

’ Mock Turtle, paises Cake. | with gustarel. 

7 removed with 
| FISH, - | OF awe ee 
(removed with a Two Guinea Fouls: one larded. 

' SIRLOIN OF BEEF. 

errr re RA A RR Pr APE 


K kg 


oe Mm | 


Wo. 273. BILL OF FARE. 


-FIRST COURSE. 


A TUREEN of Calves Feet, &c.—See page qs. 


Serpent of Mutton. 


Bone a neck of mutton, and beat it»very well with a 
flatter; then brush the insidé with egg, sprinkle it with pep- 
per and salt, spread_force-meat over it, roll it up the long 
way, and sew it very tight with twine; then give it the 
shape of aserpent: cut carrot the same as bacon for larding, _ 
do it very close and strong; braise it the same as a neck of 
mutton larded, and finish the same way: put a purée of 
roots under it, see page 314. ‘BOO B 3 | | 
Partridges and*Cabbage.—See page 30. ; 
_ Soup Santé.—See page 38. bss . 
Goose.—See page 15. ee 
Necks of Lamb a la Cheveaux de Frieze (see page 48) and 
French Beans.—See page 311. sig Ke | 


Hare Boned! and larded. 


Bone’a haré; brush the inside with egg, ‘season it with 
pepper, salt, and finexspice, mixed; then put on it some ~ 
farce, roll it up very tight, and sew it with twine ; then lard 
it with bacon, put the bones into a stewpan, and six-or eight — 
onions, a few bay leaves, a faggot of thyme and. parsley, 
a pint of stock, and-a pint of port wine; put sheets of 
bacon on the bones of the hare, then put in the hare, and 
cover it with bacon and paper; set it on a slow stove to sim-~- 
mer for two hours; then take up, the hare, and finish as 
other lardings; strain off the liquor and skim the fat very 
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elean from it, and make the sauce from ib; pass off one 
potile of mushrooms, and put them ‘to the sauce: garnish - 


-with paste. 


A Capon a la Daube with a Ragout and Truffles.—See 


page 101. 


Crockets.—See page 49. 
A Chartreuse.—See page 60. patie 
Sheeps Rumps and mais &c.—See page 37, 


Pork Cutlets and Sauce 


ober.—See page 137, 


Meck Turtle.—See page 29° ~~ 
Fish.—See Appendix. 
_ Reast Beef.—See page 7. 


SECOND COURSE. 


Wild Ducks.—See page 16. 
Gateau Millefleur.—See page 44, 
- Apple Fritters,—See page 8g. 
French Beans.—See page 9. 
Cauliflower.—See page 18, _ 
Orange Sonffle.—See page 99. 
Blanc Mange—See page 65. 
Quails.—See page 425 
Teal.—See page 9. 
Jelly Marbre.—See page 73, 
Italian Cream.—See page 31. ° | 
Artichoke Bottoms fried in. Batter,—See page 180, 

_ Spinage, &c.—See page 45. 
Beet Root, &c.—See page 125, 

_ Mushrooms broiled.—See page 66. 
Mushroom Fritters.—See page 243, 
Chantillie Cake.—See page 77. 

A Guinea Fowl.—Sce page 183, 
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September 30. 
No. 274. °° BILL OF FARE. | 


FIRST COURSE. 
sites Sk 
Giblet Soup, 
removed witha 
LOIN OF VEAL ~ 
A Raised Pie 


with Mutton and 
Potatoes 


SECOND COURSE, 


Four Partridges. 


Tenderones of 
Veal, 
and mushrooms, 


A Leg of Pork 
a la Boisseau. 


Breast of Venison, 
and roots. 


Apple Pie. : | | French Beans. 


Cray Fish. | 


Spinage and 
_ croutons. | 


Civet of Leveret. Small Pastry. 


A Chine of Mutton. 


Two Rabbits. 


No, 274. BILL OF FARE, . 
FIRST COURSE, 
Giblet Soup. : 

Scald the giblets very clean, then put them into cold 
water, and put them on the fire to blanch; when they come 
to a boil take them off the fire and wash them in. several 
waters ; cut each gizzard into about eight pieces, bone the 
head and pinions before’they.are put on to blanch, crack 
the bone of the leg, cut-the neck inta about six or eight 
pieces, put them into astewpan with about two quarts of 
stock, and set them on a stove to boil slow watil very ten- 
der; then pull the leg bones out, and any of the pinion 
bones that may remain; leave the feet with the bones in, 
(the livers are of no use in the soup, but make a good se- 
cond course dish) boil about a quarter of a pound of pearl 
barley until very tender, then put it to the soup, skim the 
soup very clean: from fat before it is put into the tureen; put 
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a little salt, if wanted. To three sets of giblets there should 


be five pints of soup. 


N.B. The giblets should be boiled until they are very | 
tender, and likewise, mind to. singe the pinions before they 
are boned, and the heads and necks the same: singe them 


over a stove. 


A Mutton and Potatoe Pie.—See page 35. 
Tenderones of Veal, &c.—See page 12. 

Leg of Pork a la Boisseau.—See page 47. 

A Civet of Leveret.—See page 26. | 

A Breast of Venison, and Roots.—See page 15. 
Chine of Mutton.—See page 16. 


SECOND COURSE. 


Partridges.—See page 7. 


French Beans.—See page 9. 


Apple Pie.—See page 81. 
Crayfish.—See page 304. 


Small Pastry.—See page 243. 


Spinage.—See page 45. 
Rabbits.—See page 10, 


October 1. 


No. 275. 


BILL OF FARE. 


FIRST COURSE. 
ii 
Soup Santé, 


removed with a 
LEG of LAMB, roasted. 


An Emince of Beef Steaks, saa 
Veal. oyster sauce. 
A Neck of 
Venison. 


¥Pork Cutlets, with 
sauce rober, 


Fricassee of 
Chicken. 


Ribs of Beef. 


| 


SECOND COURSE. 
— aa 


Four Partridges. 


French Beans, 

and beshenell: Ragout Mellé. 

Damson Grape 
Pie. felty- Tart. 


Caulifiower a la 


Mushrooms, | - Flaniond. 


Two Ducks. 
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‘No. 275, BILL OF FARE, | 


FIRST COURSE. 


SOUP Santé.—See page 38. 
Leg of Lamb roasted.—See page 21. 
An Emince of Veal.—See page 450. 


Beef Steaks, and Oyster Sauce. | 


Dress the beef steaks as directed in page 122 ; make the 
oyster sauce in the following manner: blanch a pint of large 
oysters, strain the liquor from them, take the beards off, 
and put the oysters into the liquor again; put a small bit of 
butter into a stewpan, when melted, put a tittle flour, stir it 
over the fire for a few minutes, then put in the liquor from 
the oysters, and as much stock as you think will make sauce 
enough; then set it on the fire and give it a boil up; put 
about a table spoonful of ketchup to it, a little pepper and 
salt, and then put in the oystérs; give them a boil, and pour 
the sauce over the beef steaks, or send itupin aboat. | 
~ Neck of Venison.—See page 36. bore 8 

Pork Cutlets. (see page 137) and Rober Sauce.—See - 
Appendix. . TO Ceea are “Aacr e 

Fricassee of Chicken.—-See page 37. 

Ribs of Beef.—See page 23. -. * 


— 


SECOND COURSE. ~ 


Partridges.—See page 7. 
Ragout Mellé.—See page 9. 
French Beans.—See page 9. 
Jelly.—See page 31, * 
| Grape Tart. 
Sheet a tartpan with short paste, pick the grapes, and 
put them in; put sugar, but no water ; cover it over, and 
finish as other tarts: | | pak 
Damson Pie.—See page 494. 
Cau!ifiower a la Flamond.—See page 99, 
Mushrooms.—See page 66. ~- eo 
_Ducks.—See page 363. 
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; October 2. 
No. 276. BILL OF FARE. 
FIRST COURSE. || | SECOND COURSE. 
Soup Cressey, i ¢ 
ae Nae 1 A Pheasant. 
removed with @ if 7 RAS 
HAUNCH OF VENISON. | peal 
4 «Loin of Lamb 1 Calf’s Liver and ee toric 1 Toate Liv@ine | French Beans, Fondues, in cases. 
__|braised, and celery. Bacon, &c. | : 
Beef ein, ys ai. OX Chemiiiic 
and cabbage: Cc Cake. . 
Compote ~ Cédipate OF 2 
Papilotadeo Duck | 
| and small onions. Mustiroe rb Esculopéd Easel Ope Mushrooms. 
_ Fillet of Veal. Two W. idgeons. 


: No. 276. BILL OF FARE 
FIRST COURSE, 
SOUP Cressey.—See page 47. 


-_ © Hauneh of Venison,—See page 2. 

' Calves Liver and Bacon.--See page 127. 

\— Loin of Lamb-braiséd, and Celery.—-See page 6. 
. “Beef Tremblane, &c.—See page 13. 

Compote:o of Pigeons, &c.—See page 109. 


} Capilotade of Duck, ial Small Ont, ; 


«Cut yp the remains of a cold roast duck in Heat pieces, 
ut the trimmings into a stew pan with a little stock, fet it: 
oil for half an hour, and meke the sauce irom the liquid; 

when the sauce is made, pour it over the duck tn nagiter 

Be efewpan, and give it a boil ; boil about my -four button 


$506 | 
onions in a very little stock; when done, put them to the 
duck, and the liquid they were boiled in; put the duck very 
even-and neat on the dish, the onions at the top; squeeze a 
little lemon juice, and put pepper, salt, and a little sugar: 
our the sauce over the onions, &c, 
Fillet of Veal.—See page 138. 


rr 


SECOND COURSE. 


A Pheasant.—See page 18. 

Fondues.—See page 17. 

reneh Beans.—See page 9. 

Chantillie Cake.—See page 77. 

Mushrooms.—See page 17. 

Escaloped Oysters.—See page 23. 

Widgeon, the same as Wild Duck.—See page 16. 


October 8. 
No. 277.. BILL OF FARE. - 


FIRST COURSE. SECOND COURSE. 


ee re 
Soup and Bouillie, 
removed with a 


FILLET of VEAL 4a la Beshemell. 


Four Pigeons. 


Fricandcau, glazed A Fricassee of | ||- Cauliflower a la 
and sorrel sauce. ‘abbits and onions. Atlets of Oy sters. Flamond. 
Neck of Mutton, Gitenn 
Roasted, Millefieur. 

and Freneh beans. 

aa a as 
af ; lArtichot e Bottoms, Peths 
Breast of Venison _. Fowl a PItalienne. fried and parsley. 
stewed and roots. ala beshemell, 


Chump of Beef. Two Wild Ducks. 


No.277. BILL OF FARE. 


FIRST COURSE. 


SOUP and Bouillie.—See page 30. 
Fillet of Veal a la Beshemell.—See page 84. 
Fricassee of Rabbits, and Onions.—See page 69. 
Fricandeau (see page 28) and Sorrel Sauce.—See Ap- 
endix. | 
F Neck of Mutton roasted (see page 124) and French 
_ Beans.—See page 311. . 
A Fowl A la Beshemell.—See page 112. 
Breast of Venison—-See page 15, 
Roast Beef.—See page 7. 


SECOND COURSE’ 


Pigeons.—See page 166. 

Cauliflower a a la Flamond.—See page 99. 
Atlets of Oysters.—See page i74. 
Gateau Millefleur.—See page 44. 
Peihs.—See page 32. 

Artichoke Bottoms.—See page 44, 

Wild Ducks.—See page 16, 
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October 4. 
No. 278. BILL OF FARE. 


FIRST COURSE. 
SEE 
Vermicelii Soup, 
removed with a 
LOIN OF VEAL. 


SECOND COURSE. 


K 


Two Chickens ; one liaiied. : 


LC nS 


: - Salmie of Par- fi k " 
Pigeon Pie. ‘ Mushrooms, 
Ig tridge. Lobster, dressed sate. 
aS 


A Turbet, : A Charlotte, be | 


emf 


Blade Bone of Pork 
a la Broche, and 
mashed potatoes. 


Chine of Mutton 


Breast of Lamb 
grilled, and. 


Spinage, in boxes. 
shalot sauce. 


| Anchovy Toast. 


Le ae 
é - ~~~ Two Rabbits. 


. 


No. 278, BILL OF FARE, 


FIRST COURSE, ae 


VERMICELLI Soup.—See page 16. 

Loin of Veal_—See page 49. 

Salmie of Partridge.—See page 125i" a 7 2 

Pigeon Pie.—See page 130, 

A Turbot—See Appendix. . : 

Breast of Lamb grilled (see page 41) and Shalot Sauce.— 
—See Appendix. | 


Blade Bone of Pork, oi 


Ablade bone of pork is taken from a bacon hog; it is 


toasted or broiled; season it with pepper, salt, and very 


fine chopped sage ;’ sprinkle it over two or three times while 
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roasting ; put mashed potatoes on the dish; and the blade 
bone on them: half an hour will do it. 


Chine of Mutton.—See page 16. 


SECOND COURSE 


Chickens.—See page 134. 

Mushrooms (see page 17) in Boxes. —See page 347. 
Lobster. dressed.—See. page 78. | 

A Charlotte.—See page 173. : 
Anchovy Toast—See page78. , 
Spinage in Boxes.—See page S47. 

Rabbits.—See as 10. 


~ 


October 5. 
‘No. 279. BILL OF FARE. 


FIRST COURSE. — SECOND COURSE. 
Soup Julien, is ‘A Pheasant. 


removed with a 


NECK OF VENISON. | 
hus hes as ee eee 
1Poulard 41a Daube Beef Steaks and pchione aD ysterns wh (French ina 
and truiiies. shalot sauce. © |! 
| 
| 
| é ‘| Ratifie Pud- 
A Matelot A L of A Breast of | Rhenish | A Savoy. | ding and 
} of Tench L es Veal a l’Ita-| Cream. | - _ Cake. wine sauce. 
jand Eels,&c, oo. ‘lienne. | 
Hari iM {Rump of Veal, and Cauliflower a la Crayfish, 
aricot o: utton.). sorrel sauce. Flamond. : 


Fillet of V eal: | A Leveret. 
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No.279. BILL OF FARE: 
FIRST COURSE. 


SOUP Julien.—See page 161. 
Neck of Venison.See page 36. 
Beef Steaks.—See page 122. MED 
A Poulard a la Daube, and Truffles.—See page 3. 
Leg of Lamb roasted.—See page 21. 
Breast of Veal a I'Italienne.—See page 87. 
Matelot of Tench, &c.—See page 76. | 
A Rump of Veal (see page 68) and Sorrel Sauce.—See 
Appendix. 
_ Haricot of Mutton.—See page 21. 
Fillet of Veal.—See page 158. 


‘SECOND COURSE, 


A Pheasant.—See page 18. 
French Beans.—See page 9. 
Esealoped Oysters.—See page 23. | 
A Ratifie Pudding.—See_page 106. 

“Savoy Cake.—See Appendix. 
Rhenish Cream.—See page 50. 
Crayfish.—See page 304. © 
Cauliflower.—See page 99. 

A Leveret.—See page 18. 


Sie 
October 6. 
No. 280. BILL OF FARE. 


caer ee ee See ee 


FIRST COURSE. . SECOND COURSE. 


Giblet Soup, 
removed with a | 


HAUNCH of LAMB larded, and 


Chervil Sauce. 


four Partridges. 


Cauliflower a la 


Stewed Celery. | \ 


Three Breasts of Flamoud: 
Fowl larded, and Tenderones of 
an eta Veal, and truffles. 
Mie 2 PR tee Jelly Chantillie | Blanc 
Fillet of Veal | Marpre. Cake. | Mange. 


Beet Root and.’ 
Spanish onions, } 


larded, and 
tober sauce. 


mushrooms. 


| Pork Cutlets, and | Fone Sogeins Ham and Eggs. 


Sirloin of Beef. Two Wild Ducks: | 


No. 280. BILL OF FARE. 
FIRST COURSE. 


GIBLET Soup.—See page 289. 
Haunch of Lamb, &c.—See page 53. 
Tenderones of Veal, and Trufiles.—See page 12. 


Three Breasts of Fowl larded, ee page 109) and an 
Emince.—See page 84. 


_ Fillet-of Veal.—See page 138. 
Pigeons larded, &c.—See page 304. 


Pork. Cutlets (see page 137) and Sauce Robery—See 
Appendix. ' 


_ Roast Beef.—See page 7. 
. Qa 


SECOND COURSE. 


PParridecs. —See page 7. 
_ Cauliflower a la Flamond.—See page 99. 
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Stewed Celery. 3 | 

Trim ten heads of celery, very neat, of about four or — 
five inches long, put it into a stewpan with half a pint of ~ 
stock to simmer util quite tender; take the celery out of — 
the stewpan, and put it on the dish, the root part at each _ 
end of the dish; reduce the liquid nearly as low as glaze, 
then put a little coulis to it, give it a boil, and pour it over 
thé celery: garnish with croutons. 

Blanc Mange.—See page 65. 

Chantillie Cake.—See page 77. 

Jelly Marbre.—See page 73. 


Beet Root, and Spanish Onion. 


For Beet Root, see page 125.—Boil one Spanish onion in 
good stock ; it should boil very slow to keep it from break- 
ing; it will take two hours gentle boiling; when done, take 
it up, and put it in the middle of the dish, and the beet round — 
it, laid very-neat: reduce the liquid the onien was done in 
to a glaze, and put it to the beet. | : 

Ham and Eges.—See page 85. 

Wild Ducks.—See page 16. 


DY Oe ee ee ee _ ee ee ee ee ee ee a ee a ee ee 


October 7. 
No. 281: BILL Of FARE. 4 


Pe eee 
> * 


ee ae eee 


FIRST COURSE. SECOND COURSE. 


Ewe 
Soup Sante, 
removed with a 
HAM braised, and Greens. 


Four Partridges, 


Mushrooms in. 
Boxes. 


Petit Patés of 


Spinage and Eggs.) — 
Sweetbread. : 


A Civet of Leveret. 


i 


A Leg of 
+ Lamb *. 
boiled, Loin 
fried, and 
spinage. 


A Dressed ; Apricot 


Three Charlotte. Crab. Tartlets. 


Chickens A Goose. 
& la Reine. 


French Beans, and 
beshemell. 


i ‘ . Fondues in cases; 
Scorch Collops, and 


truities. 


Pork Cutlets, and 
mashed potatoes. 


A Chine of Mutton. Ribs of Lamb. 


“No. 981. BILL OF FARE. 


FIRST COURSE. 


SOUP Santé.—See page 38. __ 

Ham braised, &c.—See page 14. 

Petit Patés (see Appendix) and an Emince,—See page 84. 
Goose.—See page 15. 

Leg of Lamb boiled, &%c.—See page 136. 

Chickens 4 la Reine.—See page 42. 

Scorch Collops, &c.—See page 49. 

Pork Cutlets, &c.—See page 94. 

Chine of Mutton.—See page 16. 


SECOND COURSE. 


Partridges.—See page 7. 7 
Spinage (see page 45) and Eges,—-See page $2. 
Tartlets.—See page 44. 


Mushrooms (see page 17) in Boxes.—See page 347. 


Dressed Crab.—See page 78. 
A Charlotte.—See page 173. 


’ Fondues.—See page 17. 


ee ee ne 


French Beans. 


See page 9. 


Ribs of Lamb.—See page 239. 
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October 8. 


No. 282. 


FIRST. COURSE. 


Flenish Soup, 
removed with | 
FISH, 


removed with a 


TURKEY AND TRUFFLES. — 


BILL OF FARE. 


SECOND COURSE, 
; ) 


Two Pheasants. 


{ } 


x‘ 


Fillets of Sole a la 


Four Pigeons 
brais d, and 
cauliflower. 


A Fricandeau, with 
the udder, and 
sorrel sauce. 


> 


Chine of Lamb, 


ved witha 
taised pie of 


maccaroni. | 2 


A Loin of Veal, 


A Neck of Mutton 
larded, and carrot 
peas. 


Two Chickens, and 
tarragon. 


A Souties of 
Rabbit. 


| onions, and sauce. 


and piquant sauce} 


Soup, remo-| Worn Hy 
Frame. 4 


QoS 


A Souties of 
Levere t, anda 
purée of ditio. 


Two Chickens a la 
eine 
Pape ee a ee» A 


Fillet of Beef 
larded, and Spanish 


A Ham braised, 
and greens. 


Soup, remo- 
ved with a 
raised pie of 

venison. 


A Goose. 


Shoulder of Lamb/} 


larded, and sorrel. 
sauce. 


. 


Three Partridges, 
and cabbage, 


Fillets of Salmon, 


and capers, 


A Basket of 
~ Pastry. 


Venetian Cream. 


Orange Jelly. 


| Spinage in Boxes. 


Wax Basket, with 


ii 


Fondues in cases. 


Chantillie Basket. 


Gateau Millefieur. 


W, ax Besiee of 


rawns, 


| Saath in 
> Boxes?” 


Jelly Marbre. 


Savo y Cake. 


Leveret. 


Carmel Basket, 
with mieringues. 
an 


Cederata Cream. 


Fondues in cases. 


Soup, 
removed with 
FISH, 


removed with 


RIBS OF BEEF. 


Crayfish. Basket of Pastry. 


Two Wild Ducks. 


_ Appendix. 


os 


Se ee ee ee ee eee ee ee . af” vo yer se, See «oe ee 
7 


SIS - 
No. 282. BILL OF FARE. 
FIRST COURSE. 

FLEMISH Soup.—See page 122. 

Fish.—See Appendix.” _ 

Turkey and Trufiles.—See page 4. 

A Souties of Leveret.—See page 52. i 

Fillets of Sole Ala Reine, see page 48. Use Sauce a la 
Reine, instead of Italian Sauce. | 
~ Chickens 4 la Reine.—See page 42. ) 

Pigeons braised, see page 290. Garnish with cauliflower 
and Italian sauce over them. 

Fillet of Beef larded, &c.—See page 29. 

Fricandeau (see page 28) and Sorrel Sauce-—See Ap- 
pendix. | | a 

Ham braised, &c.—See page 14. | 

Chine of Lamb (see page 68) and Piquant Satice.—Seg, 


: Appendix. 


A raised Pie with Venison.—See page 405. 
Soup Santé.—See page 38. ela a 
A raised Pie with Maccaroni.—See page 84. 

- A Goose.—See page 15. 

Loin of Veal.—See page 49. 

Shoulder of Lamb larded, (see page 27) and Sauce.—See 
Neck of Mutton larded, and Carrot Peas.—See page 27. 
Partridge (see page 36) and Cabbage.—See page 5. 
Chickens, and Tarragon.—See page 14. 

Fillets of Salmon, and Capers.—See page 43. 
Souties of Rabbit, &e.—See page 250. 
Soup a la Reine.—see page 2. 
Fish.—See Appendix. 
Ribs of Beef.—See page 23. 
$a Be 


‘SECOND COURSE. 


Pheasants.—See page 18. 
Wax Baskets.—See Appendix. 
Basket of Pastry,—See page 23. 
Mushrooms (see page 17) in Boxes.—See page 347. 
Fondues.—See page 17. ; 
Jelly Marbre.—See page 73. 
Venetian Cream.—See page 31. 
Savoy Cake.—See Appendix. 
isl 2 


KG 


Chantillie Basket,—See page 61. 

Leveret.—See page 18. 

Quails.—See page 425. 

Carmel Basket with Meringues.—See Appendix. 
Gateau Millefleur.—See page 44. 

Cederata Cream.—See page 33. 

Orange Jelly.—See page 66. 

Fondues.—See. page 17. 

Spinage in Boxes.~-See page 347. 

“Wild -Ducks.—See page 1G. 


a ee ae a a ae a ee a ae a ae ee ee ee ae ee ee ee ee ee ee a 


October 9. . 
No, 283. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


ae Pheasant. 


Soup Cressey, 
removed with a 


HAUNCH OF VENISON. 


aaa Bredstor Tae Stewed Celery. French Beans. 
tsb pi ad ylazed,and spinage. 


- 


A ee A Chantillie Orange 


ae Three Jelly. " : 
braised, and Sanka Chickens ; Basket. Cream. 
greens. | © "| ala Reine. | 


Spinage and 
Croutons. 


Fillet of Rabbit : | Mashrooms. 
larded, and dG 


mushrooms, 


Fillet of Pork, and 


rober sauce. 


Loin of Veal i ia Beshemell. 


*® 


A Leveret. 


No. 283. BILL OF FARE. 
FIRST COURSE. 


SOUP Cressey.—See page 47. 
ffannch of Venison.—-See page 2. 
Breast of Lamb and Spinage. See page 197. 
Sweetbreads iarded (see page 94) and Sorrel Sauce.—See 
Appendix. 
Chickens A la Reine —Seo Eee 42. 
i | 


- 


ie SE eh 
OE ee: 


= 
Sa i 


517 . 
A raised Pigeon Pie.—See page 173, 
Ham braised, &c.—See page 14. 
Fillets. of Rabbit larded (see page 65) and Mushrotnis 


—See page 17. 


Fillet of Pork (see page 13) and Rober Sauce —See Ap- 


pendix. 
ae of Veal.a la Beshemell. 5 Seg page 14. 


+ 
SECOND COURSE. 


Pheasant —See page 18. 

Yrench Beans.—See page 9. 
Stewed Celery.—See page 512. 
Orange Cream.—See page 204. 
Ghantillia Basket.—See page Ol. wt 
Jelly.—See page 31. , as 
Mushrooms.-—See page 17. 

Spinage, &c.—See page 45. 

A Leveret.—See page “is. 


October 10. 
No. 284. BILL OF FARE. 


| 
FIRST COURSE. SECOND COURSE. 


- Giblet Soup, 


removed with a Sir ge igeons. 


| irc OF LAMB boiled, LOIN fried, 


ea 


and Spinage. 


Artichoke Bottoms, 


| Tenderones of Three Partridges |! and Italian sauce. Maccaroni. 
Veal, and Truffles. a la Perigord. 


_. 


Beck of | Neck of 


ae oe 


A Turkey, || Apple Pie. | Gateau Damson 


| Veal ala Pork, and celery Millefleur.’ chee 
| Beshemel roasted. | sauce. 
q Cauliflower a la Fat Livers, 
Piiaricht of Lamb Cutlets, with Beshemell. in a case. 
Venison. , fine herbs, &c. 


Chump of Beef. Two Wild Ducks. 


_ 318 


No. 284. BILL OF FARE. 


FIRST COURSE. 


GIBLET Soup.—See page 6. 
Leg of Lamb boiled, &c,—See page 18 36. 


Partridges a ala Perigord. 


Draw in the legs of three partridges, the same as chickens. 
- for boiling, fill the inside with farce, and a whole truffle, 
first being peeled, but not braised : braise and finish: the 
same as page 36. 

Tenderones of Veal, &c.—See page 12. 

Turkey roasted (see p. 101) and Celery Sauce.—See Api 

Neck of Veal a Ja Beshemell.—See page 14. i : 

Neck of Pork roasted.—Sée page 20. 

Lamb Cutlets, &c.—See page 91. 

Haricot of Venison.—See page 457. 

Roast Beet, —See page i. 


SECOND, COURSE, 
Pigeons. —See page 166. 


Maccaroni.—See page. 9. 
Artichoke Bottoms.—See page 44. 
Damson ‘Tourte.—See page 55. 
Gateau’ Millefleur.—See page 44, 
Appie Pie.—See page 81. 

Fat Livers, &e.—See page 17. 
Cauhilower.—see page, 18. 

Ww ild ducks. —See cra 10, 


“519 : 
October 1. 


he 
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No. 285. BILL OF FARE. 

x ; 

4 ‘FIRST COURSE. ~ SECOND COURSE. 

4 Soup d la Reine, 

4 removed with : | Six Partridges. 

i FISH, “AS 

¥) removed with a Lag an RR TES RO Gar ae ee eat Ber Beare mana! 

é RUMP of BEEF a la Daube. Orange Tourte. | Appile-Pie.*. 
Sivall) 1S rae Caickeaslate Hie 

Mutton Pies. ~ Reine. 


Stewed Celery. 


Créme. 
; ‘Breast of Veal; 
A Goose. __fagoated. 
Ce re elly. Cederata Cream. 
; he PRE OT ae 
Neck of Venison, Chine of Lamb, 
roasted. and French Seans.|! 
—— Four Pigeons. ix Quails. 
A Tongue glazed, Neck of Pork, 
7 and greens. roasted, | Wedel Creare Orange Jelly. 
. | 
A Fricassee of Lamb’s Head ; (}———————————_ 
Rabbit and Onions. eriled, &c. Maccaroni. ~ {Escaloped Ovsters. 
Soup, 
removed with ; amson Pie. Raspberry Tourte, 
PIS, R Oo 
removed with a 


LOIN OF VEAL. Three Teal. 


No. 285. BILL OF FARE, 
FIRST COURSE. 


_ SOUP Ala Reine.—See page 2 . , 
___ Fish.—See Appendix. 9. Sig a 
Rump of Beef a ala Daube. +See page 36, . 
Chickens A la Reine.—See Pape eet yee: ee 
Bi Small Mutton Pies —See page 20. 
_ °A Breast of Veal ragouted,—See page Bast \ed 
A Goose. ——o¢e page f5- 

‘Chine of hamb (see p: 68) and IRrench Beans, “See P: otk. 


Neck of bas aana si page 36, 


Catlitlower ats . 


ies ee 


5806 
Neck of Pork.—See page 20. 
Tongue and Greens.—See page 53. 
Lamb’s Head, &c.—Sce page 21. ) 
A Fricassee of Rabbit, and Onions.—See page 69, 
Soup Santé.—See page 38. 
Fish,—See Appendix. 
Loin of Veal.—See page 49. 
: << 
SECOND COURSE, 


Partridges.—See page 7. 
Apple Pie.—See page 81. 
Orange Tourte.—See page 96. 
Cauliflower.—See page 18. 
Stewed Celery.—See page 512, 
Cederata Cream.—See page 33, 
Jelly.—See page 31, 
~ Quails.—See page 425. 
Pigeons.—See page 166. 
Orange Jelly.—See page 66. 
Rhenish Cream.—See page 50. 
Escaloped Oysters.—See page 23. 
Maccaroni.—See page 9. 
Raspberry Tourte.—See page 452. 
Damson Pie.—See page 494. 
Teal.—See page 9). 


3 1 


October 12. 7 
No, 286. BILL OF FARE. 


FIRST COURSE. — SECOND COURSE. : 
Pea Soup, A Pheasant. 
removed with a SEAAYL atid Se ees SHY SE 


LEG of PORK. boiled, and Greens, 
White Collops, Beef Steaks, 


and mushrooms, anthiOyereny, Reva me he! [ 


iSpmage and Eggs, French Beans. 


Ratifie | Tartlets of 


Crimped Cod, and Ad; A Lobster. : 
rE TNE ae | Apricot. 
Tenderones of Ss : y j 
Lab aide Poalet Cauliflower. | kana in cases. 


A. Saimie of 
Partridge. 


Chine of Mutton. 


5a 


‘No, 286. BILL OF FARE. 
FIRST COURSE. 


4 PEA Soup.—See page 104. 
Leg of Pork boiled, &e.—See pages 112 bo 
Beef Steaks:—See page 129. 
White Collops.—See page 15. 
Crimped Cod, &c.—See Appendix. — Soe 
_ Tenderones of Lamb a la Poulet —See page 26. 3 
_ »Salmie of Partridge —See page 123.. 
q Chine of Mutton.—See page 16. 
| 
SECOND COURSE. 
_ Pheasant.—See page 18. 
French Beans.—See page 9. 7 
Spinage (see page 45) and Eggs.—See page 82, 
Tartlets.—See page 44. 
‘Ratifie Pudding. pis page 106, 
Lobster.—See page 3 
Fondues.—See page on 
Cauliflower.—See page 18. 
sLeveret.—See page 18. 


Sy 


October 13. , 
No. 287. BILL OF FARE. 


FIRST COURSE. SECOND. COURSE. 
Prat Sa. 7 a 
Italian soup, Two Wiid Ducks. 


removed witha 


f ‘[poILED TURKEY, and Celery Sauce, 


et T Pak eh d Cauliflower a la Broiled 
Mutton sathie 3 ihe Fic wt oy . Flamond. Mushrooms, 
Riblette. orraren 
. Apple and 


A Ham braised, 
and greens. 


Barberry Pie, 


a i ae aaa A oo Lex eret, i tichoke Bottoms,| | French Beans 


mushrooms. dial) ontlonin | fried in batter. | Ys la Créme. 


A Sirloin of Beef: | 


Four Partridges. 


522 


No. 987. BILL OF FARE. 
FIRST. COURSE. . 

ITALIAN Soup.—See page 20. 
Boiled Turkey (see p+ 52) and Celery Sauce:—Seé p. 13. 
Sweetbreads larded (seep. 94) and:an| Emince.—See p. 84. 
Mutton Cutlets Riblette.—See page I30. 
Ham braised, &c.—See page 14. 
A Civet of Leve ret.—See: page .26. 


Fillets of Rabbit larded (see page 64) and Mushrooms.~ — 


See page 17. 
Roast Beet.— —See page 7, 


| eer 

SECOND COURSE. 
Wild Ducks.—See page 16. 
Broiled Mushrooms. —See page 66. 
Cauliflower a la Flamond.—See page. 9g, 
Apple and Barberry Pie.—See page 125, 
French Beans.—See page 9. 
Artichoke Bottoms fried in Batter.—See page 180, 
Partridges.—ee page 7. 


~ October 14. 
No. 988. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


. 


~ Rice and Chicken Soup, 
Temeved with a. 
GOOSE. 
A Poulard | 


a la Beshemell. 


Four Partridges. 


o 


. Caulifiower. 
a la Créme. 


A Pheasant, Salsifie, and 
with cabbage, &c. Italian sauce. 


Rice 
Fritters. 


. Custards, 


Leg .of Lamb, ‘ 
in cups, 


A’ Charlotte. 


Ox Rumps, 
with roots, &e. 


Stewed O ysters. 


Mutton, and | Spinage and Eggs. 
Potatoe Pie. 


b 


Filled of Veal. Two Rabbits. 


es 


ere a 
ri 


= 
b~ 
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No. 288. BILL OF FARE, 
FIRST COURSE. 
RICE and Chicken Soup.—See page 136. 
A Goose.—See page 15. > 
A Poulard 4 la Besheinell.—See page. 112. 
A Pheasant and Cabbage.—See page 41. 
~ Leg of Lamb roasted.—See page 21. 
AM utton and Potatoe Pie.—See page $5. 
- Ox Rumps (see page 5) and Roots,—See Appendix, 
Fillet of Veal See page 1s. 


CL 
SECON Db COURSE, 
Pigeons.—See page 166." ~ 
Cauliflower—See. page 18. 
Salsifie.—See page 44. 
Rice Fritters See page 77. 


Se TE 


— 


” t = ; mY 
: 5 


A Charlotte.-See page 173. ets 
Custards in Cups. — ee page 8, a 


Stewed Oysters. pea) page 178. 
Spinage (see page 45) and Eges.-—See page 82. 
Rabbits.—See page 10. 


tnecinnieetnctinr tier tetietin® OO LLL Sh in Oh dl LDL" LL Ll ™ 


October V5. 
No. 989: BILE OF FARE. 


FIRST COURSE. SECOND COURSE. 


Maccarom Soup, 

S ; peueioded: with a 

ey LEG of LAMB boiled, LOIN fried, 
s ed and Spitiage. 


A Pheasant. 


Artichoke Bottoms, 


Petit Patés of 
and sliarp sauce. 


Ovysterss 


Calf’s Head, 


hashed, * Caulifonee | 


” 


St. ae Small bbe 
, Puddings Orange 
Mi f Veal a la ne aed : £ 
Sys arte Me and wine juicy Selly Tourte. 
Sa..ce, 


. " , 
TOY Sores iG ee es : . ' 


TPork, Catiets, anal}; Aca Sinclet 


mashed potatoes. 


| Three Partridges 
a la Beshemell. 


Ragout Melle. | 


I'wo Wild Ducks. 


Ribs of Beef. 


524 


No. 989. BILL OF FARE. 
’ FIRST COURSE. 


MACCARONI Soup.—See page 150: 

Leg of Lamb boiled, &c.—See page 136. 
Petit Patés of Oysters.—See page 69. 
Calf’s Head hashed.—See page 3. — 

Neck of Veal a la Beshemell.—See page 14. 
Pork Cutlets, &c.—See page 94. . 


Three Partridges & la Beshemell. 


Cut the breasts out without breaking the back, or dividing 
the legs from the carcase, put paste round them the same 
way as a fowl a la beshemell, see page 112. Bake the 

aste of a nice colour, mince the breast, and put some hot 
a squeeze a little lemon juice, put a few drops of 
garlic, ar shalot vinegar, pepper, salt, and a little sugar; 
fill the partridges with the mince, put a few bread crumbs 
over them, and drop a little clarified butter on them with a 
paste brush; put them in the oven to keep hot, brown 
them with a salamander, and dish them on a napkin. 

N.B. Partridges are used for this that has been left from 
either dinner or supper. 


Ribs of Beef.—See page 23. 


SECOND COURSE. 


A Pheasant.—See page-18. 
Artichoke Bottoms.—See page 44. 
Cauliflower.—See page 18. 
Jelly.—See page 31. 

Orange Tourte.—See page 96. 

Small Puddings, &c.—See Appendix. 
An Omelet.—See page 32. 

Ragout Mellé.—See page 9. 

Wild Ducks.—See page 16. 


se 
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October 16. 
No. 290. BILL OF /FARE: 


FIRST COURSE. 
Soup Santé, ; 
removed witha Four Partridges. 
FILLET OF. VEAL. hi 


FIRST COURSE. 


‘\Lamb Cutlets, &c. 


Aa Mushrooms, 
fried in batter. , 


Apple and 
‘| Earberry Pie. 
Pigs’ Feet and 


Ears, &c. Cauliflower. 


A Civet of Hare. Salsifie, | 


Beef Tremblanc, 
with cabbage, &c. 


lo 


- |. Tenderones of | 
Veal & Mushrooms. 


Spinage, in boxes. 


Chine of Mutton. - Two Chickens 


No. 290. BILL’ OF FARE.. 
| FIRST COURSE. | 


SOUP Santé.—See page 38: 

A Civet of. Hare.—See page 26. 

Lamb Cutlets, &c.—See page 91. 

Beef Tremblanc (see page 13) and Cabbage.—See page 5, 

Pigs Feet and Ears.—see page 35. 

‘Tenderones of Veal (see page 12) and Mushrooms.—See 
page 165. — | 

Chine of Mutton.—See page’ 16. 

== 


- SECOND COURSE. 


Partridges.—See page 7. 
Mushrooms.—See page 17. 
Salsifie fried.—See page 61. 
Apple and Barberry Pie.—See page 125. 
-Spinage’in boxes.-~ See page 347. 
Cauliflower.—See page 18. 
_ Chickens.—See page 134. 


$26. 
October 17. 
No. 991. BILL OF FARE. 


FIRST COURSE. . SECOND COURSE. 
2 } Be ' 
Soup di la Reine, Two Pheasants. 
removed with a 
SUCKING: PIG. }, Ovange Lartvets. A Grape ‘art. 
ras. Souties ot bcd tage 
Matton, and Sent iy hides 
vr" eas ‘| piquant sauce. aS ae 
Cucumber, | || Pighalitsal Cauliflower a la  Spinage and 
‘Fiamond. Croutons, 
{ 
Leg of Lamb ‘Three Partridges, 
roasted. and cabbage. PERRIN fhe he re 14: 
A Charlotte. {| Jelly. 
‘A Ham braised, A Turkey, and ERTIES ETT 
snd poulie Yruthics. ' Three Teal. Lbree Woodcocks}. = 
Four Pigeons - eo Ie Rina | SORE EMT Simaree ced SO SPGeE NT Sr apmea 
braised, and- | ragouted, * Rhenish Cream. Savoy Cake. 
mushrooms.) \ and mushrooms. {}———————__} | - 
A Duck a A Matelot.of French Beans, pre nae 
l Alemand. Rabbit. at 
Soup and Bouillie, Apricot Tourte. Raspberry Pufis. 
removed witha 
CHUMP OF BEEF. .) |{ A Hare.) 


Nov 201. BILL OF PARE.“ 
FIRST COURSE, 


SOUP a la Reine.—See page 2.. 

A Sucking Pig.—See page 59. , 

Semels (see page 92) and Piquant Sauce.—See Appendix. 

A Souties of Mutton (see page 38) and Cucumber Sauce. 
-—See Appendix. | : net: 

Partridges (see page 36) and Cabbage.—See page 36, 


Leg of Lamb roasted.—See page 21. 


: 


; 
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Turkey and Truffles. fuges page 4. 
A Ham braised.—See page 14. 


Breast of Veal ragouted (see pese. 5) and Mushrooms. — 
See page 287. 
Pigeons braised (see p. 290) and Mushrooms See p. 17. 


Matelot of eciin —See page 333. 
, By Duck a l’ Alemand.. 


{ Bone a ducks and Veuted it the same as in page a7.) Put 


| cabbage round it. 


N. B. ‘Braise the cabbage with the.duck, and. put sauce 
., Alemand over the duck, Ke. —For oe see Appendix,” 


‘Soup and Bouiltie See page 38 


~ Roast Beef. —See page ie 


SECOND COURSE, 


_Pheasants.—See page 18. 


Grape Tart.—See, page, 504. 
Tartlets.—See page 44. 
Spinage. —See age 45. 

‘aulifhow er a la Flamond,—See page 99. 
A Charlotte.—See page 173. 


‘Jelly.—See page 31. 


Teal.—See page 9. 

W oodcocks.—See page 24. 
Savoy Cake.—See Appendix. 
Rhenish Cream.—See page 50. 


~ Mushrooms broiled. —See page 66. 


French Beans.—See page 9. 
Puffs.—See page 132. 
Apricot Tourte.—See page 17. 


_ A Hare.—See page 18, 


: 


528 . 
October 18. ist 

No. 292. BILL OF FARE. 
FIRST COURSE. | 


SECOND COURSE. 


=i 
Mock Turtle, | Si | 
removed witha ~ Two Wild Ducks. 


CHINE OF MUTTON. 


Wax Basket of, 


An Emince of Tenderones of _ |! Basket of Pastry. Crayfish. 


Pheasant, and “| Lamb and 
Legs grilled... . Mushrooms. 


| Cauliflower a la 
Créme. 


PE AT ARTO WIS French Beans. 
A Fillet of Beef Neck of Pork, 
larded. _. Toasted. 


, Currant Tart. Small Pastry. 


A Cod’s Head, Three Chickens 
&e. ala Reine. 


— 


Two Rabbits. 


Two Chickens. 


—_ 


ee ee 


braised, larded, and 
and greens. cucumber sauce, 


Apple Tart. 


A Small Ham, Haunch of Lamb 
‘Cheesecakes. 


Do a 


Artichoke Bottoms. 


| 
. 


. 
Se ne ie eee ene 


Spinage and Eggs. 


A Souties of ‘An Emince of 


Sweetbreads and Mutton 
Mushrooms, and Cucumber. 


. e yo IP Wax’ Basket of A Basket of 
Soup Santé, _ Prawns. : Pastry. 
removed with a | 

| 


LOIN OF VEAL. 


5 
‘ 


Teo. Pheasants. 


No. 292. BELL OF FARE.’ 
FIRST COURSE. 
MOCK Turtle.—See page 29. 


Chine of Mution.—See page 16: 


Tenderones of Lamb (see page 26) and Mushrooms.—See. 
page 17. ‘ 


An Emince of Pheasant, with broiled Legs, &c. 


_Mince the breast of a pheasant that has been served up 3 
divide the legs, and score them; and the rump the same : 
put the trimmings into a stewpan, with six shalots, about a 


ca 


529 


Quarter of a pound of lean ham, a faggot of thyme and 
_ parsley, and half a pint of stock; set it ona stove to boil 


slow for half an hour, then strain off the liquor, and skim 
the fat from it very clean ; put a bit of butter into a stew. 
pan, and set it on a stove; when melted put a little flour, 
and stir it over the fire for a minute or two; then put the 
liquor the pheasant’s bones were boiled in, and a. few 
spoonsful of cream; put it on the fire, and give it a boil up ;, 
then squeeze a little lemon juice; season it with pepper and 


- salt, and a little sugar; season the legs, &c. with pepper 


and salt, and broil them: put the mince on the dish, and 
the broiled round the sides. | } 
Neck of Pork.—See page 20. 
Fillet of Beef, larded, &¢.—See page 29. 
Haunch_ of Lamb larded (see page 53) and Cucumber 


_Sauce.—See Appendix. 


L . 


Ham braised, &c.—See page 14. | 
An Emince of Mutton and Cucumber.—See page 48. 
Souties of Sweethread (see page 54) and Mushrooms.— 


- See page 165. 


Soup Santé.—See page 38. ) 
Cod’s Head, and Smelta, fried.—See Appendix. 
Chickens 4 la Reine.—See page 49. 
Loin of Veal.—See page 49. 


NE I eg men—n, 


SECOND COURSE. 


Wild Ducks.—See page 16. 

Wax Basket, &c.—See Appendix. 
Basket of Pastry.—See page 23. 
Cauliflower.—See page 18. 
French Beans.—See page 9. 
Small Pastry.—See page 132. 
Currant Tart.—See page 352. 
Rabbits.—See page 10. 
‘Chickens.—See page 134. 
Apple Tart.—See page 81. | 
Cheesecakes.—See page 32. | 
Spinage (see page 45) and Eggs.—See page 82. 
Artichoke Bottoms.—See page 44, Sgt 
Pheasants.—See page 18. Sede 

Mm 


Be Nig ogg 


* 


Chicken and Ham. 


Fillet of Mutton, 
with haricot beans. 


| etna meus Dede ONES enmen ees 1 
Leg of Pork 
a la Boisseau. 


Neck of Veal, 
braised, & oysters. 


Poulard 
a la Duchesse. 


*“Detit Patés of 


FIRST COURSE. 
Para 
Giblet Soup ala Tortue, 

removed witl»a 


FILLET of VEAL @ la Daube, 
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0 


~ October 19. 
BILL OF FARE. 


and Htalian Sauce. 


Matelot of T ench 


Beef Trembianc, 


and roots. 


: Mitt chs of Lamb, 


llarded, and chervil. 


A Goose, 


roasted. 


Small 
Mutton Pies. 


Soup Julten, 
temoved with a 


CHINE OF MUTTON. 


“No. 293 


Petit Patés.—See Appendix. 


JO. 


A Pheasant. 
Paseo eee wee eee ee 
Damson Pie. 


Spinage and Eygs. 


i 


Custards, in cups. 


enn 


ant 


FIRST COURSE. 
GIBLET Soup ala Tortue.—See page 6. 


Filletof Veal a la Daube (see page 20) and Ttalian Browr 
Sauce.—See Appendix. 
Matelot of Tench.—See page 76. 


a 


Beef Tremblanc, &c.—See page 13: 
Fillet of Mutton and Harieot Beans.—See page 2 
‘Haunch of Lamb, larded, and Chervil.—See eo 

Leg of Pork ala Boisseau.—See page 47. 


Goose, roasted. 


- See page 15: 


Wwe. Wild Duchs. 


Stewed Celery. 


—— 


Apple Pie. 


Four Pigeons. 


Créme du Cailé, 
in cups. 


Escaloped Oysters. 


BILL OF FARE. 


+ 


| 531. 
A Neck of Veal, braised, and Oyster Sauce. 


Trim a neck of yeal, and ‘put it on to blanch in cold 
water; when it comés to a boil, take it off the fire, and put 
it into cold water; put some trimmings of veal, or any. 
other meat into a stewpan, with a few onions,.a faggot of 
thyme and parsley, a few bay leaves, a little mace, and 
about one quart of second stock; put the neck of veal in, 
and a few slices of lemon on it; cover it over with sheeis of 
bacon, and white paper over that; set the stewpan on a 
stove to simmer for two hours. Make the sauce as follows: 


‘blanch one quart of large oysters, take the beards off, strain 


the liquor, and put the oysters to it; then put about one 
ounce of butter into a stewpan, and put it gn the fire to 
melt ; when melted, put as much flour as will dry it up; 
then.put it on the fire for a few minutes, and keep stirring 
it with a wooden spoon; put the liquor from the oysters, | 
with a little stock, and a quarter of a pint of cream; give it 
a. boil up, and stir it during the time it is on the fire: make 
it thicker than beshemell (as the oysters, when they are 
put in, will discharge some liquor that will thin the sauce) ; 
put the oysters in, and set the stewpan on astove to make 
quite hot, but not to boil; as oysters then become hard and 
tasteless : squeeze a little lemon juice, and put some pepper 
and salt, and a very little sugar; take the veal up, and put 


iton acleth to dry the fat from it: put it on the dish, and 


the oyster sauce over it: let as many oysters lie on the veal 
‘as possible. 
Small Mutton Pies.—See page 20. 
_ Poulet a la Duchesse—See page 12. : 
Soup Julien.—See page 16). 
Chine of Mutton.—See page 16. 
ee 
SECOND COURSE. 
Wild Ducks.—See page 16. 
Stewed Celery.—See page 512. 
Spinage (see page 45) and Eggs.—See page 82. 
Apple Pie.—See page 81. ee Kas 
Custards.—See page 8. ; 
Pigeons,—See page 166. 
Pheasant.—See page 18. 
Créme du Caffé.—sSee page 39. 
Damson Pie.—See page 494. 
kscaloped Oysters.—See page 23. 
Mushrooms.—See page 17. 
A Hare,—See page 18. 
Mm @& 
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~*~ October 20. 
No: 294. BILL OF FARE. 


FIRST COURSE. 
, 
Soup. Cressey, 
Sot, removed with a 


TURKEY AND TRUFFLES. 


Tenderones of 
Veal & Mushrooms 


Ee 


‘wo Chickens 


Pork Cutlets, and 


mashed potatoes. 


Leg of Lamb, 


a la Reine. roasted. 
5 
pee eres ¥ | A raised 
4 Rae Wear es THSEC 
Pie with \ Frame. 4 Pie with 
Pigeons. fae OR Giblets. 


—. ee eee 


ne 


en ee te ee ee 


Neck of Veal 


Small Ham braised, 


roasted. : and greens. 


A Salmie of 
Wild Duck. 


Calves Feet, and 
Spanish sauce, 


SECOND COURSE. 


¢ 


Four Partridges. 


4 


Mushrooms, _ 


Ragout Mellé. in  Lvabicl 
Small Pastry. Jelly. 
Two ae | One 
Teal. Frame. § Fowl. 


Compote of 


Pippins Damson Tourte. 
Spinage, Cauliflower a la 
in boxes. Flamond. 


Vermicelli Soup, 
removed with a 


we SIRLOIN OF BEFF. 


Two Rabbits. 


rt ra A 


a ee 
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No. 294. BILL OF FARE. 


FIRST ‘COURSE. 


SOUP Cressey.—-See page 47. 
Turkey and Truffles.—See page 4. 
Pork Cutlets, &c.—See page 94. 


Tenderones of Veal (see page 12) and Mushrooms.— 
See page 165. . 


Leg of Lamb roasted.—See page 37. 
Chickens a la Reine.—See page 42. 
A raised Pie with Giblets.—See page 314. 


A raised Pie with Pigeons.—See page 173. 


Ham braised, &c.—See page 14. 
Neck of Veal, roasted.—See page 129. 

A Salmie of Wild Duck.—See page 30. 

Calves Feet and Spanish Sauce.—See page 285. 


_ Vermicelli Soup.—See page 16. 


Roast Beef.—See page 7. i 


SECOND COURSE. 


% +. 


Partridges.—See page 7. 


Mushrooms (see page 17) in boxes.—See page 347. 


Ragout Mellé.—See page 9. 
Jelly.—See page 31. 

Small Pastry.—See page 243. 
Roast Fowl.—See page 134. 
Teal.—See page 9. 

Damson, Tourte.—See page 55. 


Compote of Pippins.—See page 56. 


Cauliflower a la lamond.—See page 99. 
Spinage in Boxes.—See page 347. 


_ Rabbits.—See page 10. 


- 


584, 


October 21. 


No. 295. BILL OF FARE. 


FIRST COURSE. ~ SECOND COURSE. 


es oe 


Soup Santé, ———— 


removed with a Two Wild Ducks 
FILLET OF VEAL. 


Cauliflower 


: Salsifie, 
Fricassee of | | a la Flamond. 


Chicken A Haricot of |; fried in batter. 
Mutton. ; 


and mushrooms. . 


Italian la Chantillie 
Cream, j Cake. 


_welly. 


Lamb Pie. Neck of ; 


Pérk. meager Pie. 


A Souties of 
Veal, and Italian 
white sauce. 


Chine of Mutton. 


Three Partridges, 
braised, 
and cabbage. 


Eggs a la Trip. oe au Gratin. 


A Guinea Fowl. 


va 


No. 295. BILL OF FARE. 


FIRST COURSE. 


SOUP Santé—See page 38. 
Fillet of Veal.— See page 1388. 
Haricot of Mutton.—sSee page 21. 
Fricassee of Chicken, &c.—See. page 37. 
Neck of Pork.—See page 20. 
Pigeon Pie—See page 130. . 
Lamb Pie.—See page 131. 
Souties of Veal, &c.—See page 68. ae 
Partridge braised. (see page 36) and Cabbage.— See 
pace S607 ek |  &42% . 
* Chine of Mutton.—See page 16. ~~ 


Wild Duckss—Sce page 16. 


535 


SECOND COURSE. 


Cauliflower a la Flamond.—Sce page 99. 
Salsifie, fried —Sce page 61] 


delly.—See page 31. 
Chantillie Cake.—See' page 


rc 
yy Py 1 - 
(is 


Italian Cream.—See page 31. 
Lobster au Gratin.—See page 50. 
Eggs a la Trip.—See page 39... 

A Guinea Fowl.—See page 188. 


October 22. 


va 


No. 296. BILL OF FARE. 


FIRST COURSE. 


Vermicelli Soup, 
removed with a ‘ 


SUCKING PIG. 


' Blanquet of 
Fowl and Truffles. 


Neat's longue, 


. jglazed, and greens. 


Three Sweetbreads 
larded, and sorrel 
sauce. 


Sheep’s Rumps 
and Kidnies. 


Lamb Cutlets, | 
with fine herbs, &c.' 


Two Chickens © 


a ta Reine. 


SECOND COURSE. 


Four Partridges. 


Beet Root, and 
Spanish onions. 


ee 


Meringues. 


—— 


Three Teal. 


Neck of Mutton |- 


roasted. 


White Collops, 
and. mushrooms. 


.. . Soup Cressey, 
: Al Temoved with 


RIBS OF BEEF 


Spanish Fritters. 


Spinage 


-and Croutons. ° 


A Hare. 7 


French Beans. 


Smail Pastry. 


Four Pigeons. 


Compote of Apples 


a le Créime 


Stewed Celery. 


No. 296. BILL OF FARE. 


FIRST COURSE. 


VERMICELLI Soup.—See page 16. 

A Sucking Pig.—See page 59. 

Lamb Cutlets, &c.—See page 91. 

Blanquet of Fowl, &c.—See page 48. 

Chickens a la Reine.—See page 42. 

Neat’s ‘longue and Greens.—See page 55. : 

Sweetbreads larded (see page 84) and Sorrel Sauce.— 
See Appendix. 

White Collops and Mushrooms.—Sce page 15. 

Sheeps humps and Kidneys:—See page 37. 

Soup Cressey.—See page 47. 

Ribs of Beet—See page 93. 


4 


SECOND COURSE. 


Partridges.—See page 7. 
French Beans.—See page 9g, 
Beet i.oot, &c.—See page 519. 
Small Pastry —See page 44. 
Meringues.—See Appendix, 
Pigeons.-—See page 166. 
Teal.—See page 9. | 
Spanish Fritters.—See page 89. 
Stewed Celery.—See page 512, 
Spinage, &c.—See page 45. 

A Hare.—See page 18. 


Compote of Apples ala Créme. 


For the compote see page 56.—Whip some cream the 
same as for a trifle, and put it over the apples, Garnish 
with slices of preserved orange, : 


53 
October 25... 
No. 297. BILL OF FARE. 


FIRST COURSE, 


Semmrinen tt <coemnanend 


SECOND COURSE. 


Soup Julien, 
removed with 


BEEF Tremblanc, and Roots. A Pheasant. 


Et 


Breast of Lamb A Civet of 
glazed, & spinage. Hare. 


Cauliflower - 
a la Créme. 


* 


Escaloped Oysters. 


A Chantillie 


Neck of Pork.: Basket. 


Scorch Collops, 
with truffles and 
morels. 


Ham and 


Pig’s Feet and French Beans. Poached Eggs. 


Ears, &c. 


Fillet of Veal. | Two Rabbits. 


fn tpn mt RT 


No. 297. BILL OF FARE. 


FIRST COURSE. 


SOUP Julien.—See page 161. 

Beef Tremblanc, &c.—See page 153. 

Civet of Hare.—See page 26. 

Breast of Lamb and Spinage.—See page 197. 

Neck of Pork.—See page 20. 

Scorch Collops.—See page 49. f 
Pig’s Feet and Ears.—See page 35, Fe L 
Fillet of Veal.—See page 138. . 
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SECOND COURSE. 


-Pheasant.—Sce page 18. 
Cauliflower—See page 18. 
Escaloped Oysters.—See page 23, 
Chantillie Basket.—See page 61. 
Ham and Eggs.—See page 85. 
French Beans.—See page O. 
Rabbits.—See page 10. 


October 24, 


No. 298... BILL OF FARE. 

a MRD Wk a amy Rees pana un mmrcee onerer cn 
FIRST COURSE, SECOND COURSE. ° 
Soup and Bouillie, 


removed with a _ “Three Partridges. 
LOIN OF VEAL. ; 


a 


SEREAERS EE) AE EIS TPH SE SORE eyo ES 
Two Sweetbreads 


; Sheeps Rumps 
wre foe me and Kidneys. 


Cauliflower. | | Mushrooms. 


—— eee 


Ham, and Greens. Orange - Jelly. | Apple Pie. 


Veal Olives, 
with mushrooms. 


Two Chickens ee 
ala Reine, Spinage & Croutons 


i] 


Ragout Mellé. | 


| Chump of Beef. — ‘ Two Wild Ducks. 


A ST ere ip eee Ar ener ooo 
. fs 
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No. 298. BILL OF YARE. 
><> RST COURSE. 

SOUP ard Bouilhe.—See page 30. 
Loin of Veal.—sSee page 49. 
Ham braised.—See page 14. 
Sheeps Kumps and Kidneys.—See page 37. 
Sweetbreads larded (see p. 94) and an Lmince.—See p. 84, 
Chickens a la Reine.—Sce pave 42. 
Veal Olives (see page $) and Mushrooms.—See page 165. 
Kioast Beef.—See page 7. 


arr 2 a 


SECOND COURSE. 
Partridges.—See page 7. 
Mushrooms.—See page 17. 
Cauliflower—See page 18. 

Jelly.—-See page 31. 

Apple Pie.—See page 81. 

Orange Tourte—See page 96. 

Ragout Mellé.—See page 9. ‘ 
Spinage.—See page 45. 

Wild Dueks.—See page 16. 


e | October 25. | 
| No. 299. BILL OF FARE, 


FIRST. COURSE. SECOND, COURSE. 


eeeteminics 3: anemanteel 
Liane peenenens _coneueeneneed 
i. Soup Cressey, | 
; removed with a Two Widgeons: 


HAUNCH of LAMD larded, ‘and 


Chervil Sauce. 


; eae Stew lery. ‘ i é 
Blanquet’ oF, Veal, ewed Celery Fondues in cases. 
and inushrooms. 


Pork Catlets, and 
mashed potatoes. 


‘Neck of 


Crimped 
Veal. 


Coed, &c. 


Apricot | Savoy Damson . 
A Goose. Tourte. Cake. Pie. 


. A Souties of Ox Rumps and Artichoke Bottoms, 


Rabbit. Cabbage. Spinage in boxes. and Italian sauge. 
; Chine of Mutton, 
; en pete th TY 
nd . 
: ‘ 
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No. 299. BILL OF FARE. 
FIRST COURSE. ie 


SOUP Cressey.—See page 47. ye 
Haunch of Lamb, &c.—See page 53, 
Blanquet of Veal.—See page 73. 
_Rork Cutlets, &c.—See. page 94. 
_ Crimped Cod, &c.—See Appendix. 
A Goose.—See page 15. | ‘ 
Neck of: Veal roasted.—See page 129. 
Ox Rumps and Cabbage.—See page 5. 
A Souties of Rabbit.—See page 250. 
Chine of Mutton.—See page 16. 
eae Lae 
‘SECOND COURSE. 
Widgeons.~-See page 16. 
Fondues.—See page 17. 
Stewed Celery.—See page 512. 
Damson Pie.—See page 494. in: 
Savoy Cake.—See Appendix. | ‘ 
Apricot 'Tourte.—See page 17. 
Artichoke Bottoms.—See page 44. 
Spinage in Boxes.—See page 347. 
A Hare:—See page 18. 
lt i a ae a ee ae ae ee ae a ale ae ae a ale ae a a ae a oe 


October 26. ay 
No. 300, BILL OF FARE. 


FIRST COURSE. © SECOND COURSE. 
aga 


Two Chickens. 


Rice Soup, 
removed witha 


LEG of PORK boiled, and Greens. 


TW ce oe re CANONS foe aL Salsifie, 
A Fricassee of Créme. fried in batter. 
Rabbits & Onions, 


Calf’s Liver and 
Bacon, &c. 


ee 


a ne 


i 
Piveon Pie, | | 


A Raised _ Apple Pie. 
A Souties of © Evo . ‘ 
-, “A Haricot of Lobster an » Poached Eggs 
i anche aig Mutton. ~ Gratin. - and Toast. 


-poivrade sauce. 


Loin of Veal. | 


Shoulder of Pam, 


Sade 


No. 300. BILL OF FARE. 
FIRST COURSE. 


RICE Soup.—See page 91. 

Leg of Pork boiled.—See page 112. 

A Fricassee of Rabbit and Onions.—See page 69. 

Calf’s Liver and Bacon.—See page 127. 

A raised Pigeon Pie.—See page 173. 

A Haricot of Mutton,.—See page 21. 

A Souties of Sweetbread, &c.—See page 54. 

Loin of Veal.—See page 49. 

nee cr EY EEE at te ee ‘ é 
SECOND COURSE?” > © : 

»  Chickens.—See page 154. 
_ Salsifie fried.—See page 61. 
Cauliflower.—See page 18. 
Apple Pie.—See page 81. 
Poached Eggs and Toast.—See page 233. 
Lobster au Gratin. —See page 50. 
Shoulder of Lamb.—See page 164. 


‘ 


October 27. 
No. 301. BILL OF PARE. 


FIRST COURSE. SECOND COURSE. 
a 4 _ 
Soup @ la Flamond, 
removed with.a 


TURKEY boiled, with Oyster and 
Celery Sauce. 


Two Pheasants. 


Jerusalem 
Artichokes, and Mushrooms. 
Italian sauce. ; 


Fricandeau, Cutlets of Mutton 
| and sorrel sauce. Riblette. 
SS ey Ps 
f Cederata Chantillie 
AChine of | AFillet of |, 4 H@™ |} Cream. Cake. Jelly: 
Lamb. Veal breeds Bee 
| ; greens, 
ger asi appara 4 Cauliflower a la 
’ Semels, and Three Partridges |jAn Omelet Souffle. Crile: 
piquant sauce. a la Perigord. 
i . r . 
Sirloin of Beef. © Two Wild Ducks. 


o , 


PO gn 
on ee a : 
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No. 301.. BILL OF FARE... 


FIRST COURSE, 


SOUP a Ja Flamond.—See page 12. 

‘Furkey boiled, and Oyster Sauce.—See page 52. 
Mutton Cutlets Riblette—See page 130. | 
Fricandeau (see. p. 28) and Sorrel Sauce.—See Appendix. 
Ham braised, &c.—See page 14, 

Fillet of Veal—See page 138. 

Chine of Lamb.—See page 68. 

Partridges 4 la Perigord.—See page 518. 

semels (see page 92) and Piguant Sauce.—See Appendixes 
Roast Beefi—See page 7. 


SECOND COURSE. 


Pheasants.—See page 18. 
Mushrooms.—See page 17. 
Jelly.—See page Sl. 
Chantillie Cake.—See page 77. 


Jerusalem Artichokes. 


Boil them in the same manner as potatoes; peel and split 
them, and pour a little melted butter over them. They may 
be fried in batter, and either white or brown Italian sauce 
put over them. ; 

Cederata Cream.—See page 33. 
Cauliflower.—See page is. 
Omelet.—See page 32. 


Wild Ducks.—See page 16. 


$ 


$49)". 
October 28. | 
No. 302. « BILL OF FARE. — 


EMRST COURSE, 


SECOND COURSE. 


Soup Santé, Four Partridges. 
removed wiih a 


LOIN OF VEAL. 


ARES EET RY ARMS 4 keke haedette Be Le ht toe ‘ Spinage and 
A Fow! ala Fillet of Pork, © Maccaroni. . Croutons. 
Beshemell. and rober sauce. . ; 

te ‘ A Wax 
A Rump of | A Leg of : Apple Pie. Basket of Damson 
Beet a la Lamb, A Goose. F poh Pie. 
Mantua. roasted, NEE 
~ + 
Seater ia 


Small 
Mutton Pies. 


A Pheasant, with 


Escaloped Oysters. 
cabbage, &c. 


Stewed Celery, 


Chine of Mutton. | Four Teal. 


No. $02. BILL OF FARE. 
q | FIRST COURSE. : : 


SOUP Santé.—See page 38. 

Loin of Veal.—See page 49. - 

Fillet of Pork (see p. 15) and Sauce Rober.—See Ap. 

A Vow! a la Beshemell.—See page 112. 

A Goose.—See page 15. 

Leg of Lamb.—See page 21. 

Rump of Beef a la Mantua—See page 59. 

Small Mutton Pies.—See page 20. 

A Pheasant (see page 36) and Cabbage.—See page 36.— 
Done exactly as Partridges. | 

Chine of Mutton.—See page 16. 


~ 


a ne 


SECOND COURSE, 
Partridges.—See page 7. 
Spinage, &c.—See page 45. 
Macearoni,—See page 9. 
Wax Basket-—-See Appendix. 


.* 


544 
Damson Pie.—See page 494. + 
Apple Pie.—See page 81. | 
~ Escaloped Oysters.—See page $ Q3. ° 
Stewed Celery.—See page 512 
Teal.—sSee page 9. 


October 29. 
No. 303. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 


Vermicelii Soup, 


removed with a Six Pigeons. 
uee of LAMB boiled, LOIN fried, 


and Spinag ¢: 


es 


Tenderones of Neat’ s Tongue, Mimcaer inieaies Cauliflower ala 
Veal, and in Cutlets, ‘and ‘ Flamond. 
‘Truffles. Barberries. 


A Neck of | 4 Ratifie | Orange | A 


Calf’s Head; A Mutton ay 
hashed and Sucking roasted, and tioueas | erate. | ere wane 
grilled, Pig. French- 
Beans. 
Beet Root, and 
A Souties of : ‘ ft Small Omelets. 
Vnte. ithe A Capilotade Spanish onions. 
purée of ditto, of Pheasant, 
ha? ta) a eee 25 FARTS | p 
Ribs of Beef. - | Two Chickens. 


No. 303. BILL OF FARE. 
FIRST COURSE. , ae 
VERMICELLL Soup.—See page 16. 
Leg of Lamb boiled, &c.—See page 136. 
Neat’s Tongue anc Barberries.—See page 4@. 
Tenderones of Veal, &c.—See page 12. 
A Sucking Pig. ml page 59. 
Neck of Mutton roasted, (see page 124) and French Beans. 
See page 311. 


Calt’s is Plead, hashed and grilled.—See page re 
1 


545 
Capilotnde of Pheasant.—See page 169;. The same way 
as Fowl. OY 
A Souties of Hare, &c.—See page 52; - 
Ribs of Beef:—See page 23. 


SECOND COURSE. 


Pigeons. See page 166. 
’ Cauliflower 4 la Flamond.—See page gy. 
Fondues.—See page 17. 
A Charlotte.—See page 173. 
Orange Soufile.—See page 99. 
Ratifie Pudding.—See page 106. 
Small Omelets.—See page 249. 
Beet Root, &c.—See page 125. 
Two Chickens.—See page 134. 


October SO. 
No. 304. BILL OF FARE: 


FIRST COURSE. - SECOND COURSE. 
A Tureen of Mutton and Broth, | 
with Roots,’ Four Partridges. 


removed with a 


LEG of PORK'S la Boissean. 


Mushrooms 
_ in Boxes. 


Tartlets of 


Ox Rumps, with Barberries. 
cabbage, &c. 


Lamb’s Head, 
+ &c. 


te— 


_A Chine of A Savoy Cake. 


amb 


Calf’s Feet a 


Pigeons a la 
Pepaynols Spinage in Boxes 


Crapaudine Apple Puffs 


Loin of Veal ~~ Two Rabbits. 


546, 


\ 


No. 304. BILL OF FARE. 
FIRST COURSE. my 
A TUREEN of Mutton and Broth, &c.—See page 119. 


Leg of Pork a la Boisseau.—See page 47. 

Ox Rumps and Cabbage.—See page 5. 

Lamb’s Head, &c.—See page 21. ; 
- Chine of Lamb.—See vage 08. . 

Pigeons a la _Crapaudine. —See page 98. 

Calf’s Feet &  Espagnole.—See page 285. 

Loin of Veal.—See page 49. 


SECOND COU RSE. 


 Partridges.—Sce page 7. 

Mushrooms (see page 17) in Boxes.—See page 347. 
Tartlets—See page 44. 

Savoy Cake.—See Appendix. 

Pufis.—See page 152. 

Spinage in Boxes.—See page 347. 

Rabbits.—See page 10. 


| October 31. : 
No. 305. BILL OF FARE. 


| ee ees es DT WTI ART OTT CUNT LC t 


FIRST COURSE. ~ SECOND COURSE. 
Soup Santé, Wer ao 
removed with a A Pheasant. ; 


HAM braised, and Greens. 


oe 


Lamb b Catlela 3 \rtichoke Bottoms, 
and fine herbs, &c fried. 


Blanquet of Veal, 


Cauliflower a la 
with mushrooms ; 


Creme. 


Sr 


a 


Neck of | Three Breast of Ke # 

ee Le “ Yhantillie Daimson 
Pork, Chickens Veal a Apple Pie. A Cha aah Gi 
_ roasted. ala Reine. | PItalienne 


Basket. : Pie. 
| 


Petit Patés of 
Veal and Ham. 


Ch ump-of- ' Beef. 


_ A Fricassee of Poached Siinachod Bion ale es 
i. Rabbit. and To: ist. fried in batter. 


asinine ir, tage 8 Wrist te 


Two Wild Ducks. 


aie 
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No. 305... BILL OF FARE. 
FIRST COURSE. 
SOUP Santé.—See page 38. _ 
Ham braised.—See page 14. 
Lamb Cutlets.—See page 91. 
Blanquet of Veal, &t.—-See page 73. 
Neck of Pork.—See page 20. 
Breast of Veal a l’Italienne.—See page 87. 
Three Chickens a la Reine.—See page 42. 
_ Fricassee of Rabbit.—See page 275. 
Petit Patés.—See page 362. 
Roast Beef.—See page 7. 
URIs << 2 2 emeunmeenanaae” 
SECOND. COURSE. 
A Plieasant.—See page 18. 
Cauliflower.—See page 18. 
Artichoke Bottoms, fried.—See page 180. 
A Chantillie Basket.—See page 61. 
Damson Pie.—See page 494. 
Apple Pie.—See page 81. 
Salsifie fried.—See page 61. a 
Poached Eggs and 'Toast.—See page 233. 
Ducks.—See page 363. | . 
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November 1. 
No. 306. BILL OF FARE. 


=e 


FIRST COURSE. SECOND COURSE. 
— pa SCS eee 
Soup Cressey, Two Chickens: one larded. 


removed with 


BEEF TREMBLANG, and Roots. 


A Loin of Lamb Escaloped Oysters. 


A Blade Bone of ||Spinage and Eggs. 
braised, and 


Pork a la Broche, 


stewed celery. Scmashed potnteea er > 
- Soles, / : Matelot of || 4 Savoy | Jelly. Apple Pie, 
boiled and 5 ee Carp and ake. % a 
tried. i | Eels, &c. 
” A Fowl ala A Lobster. | Maccaroni. 
A Jugged Hare. Beshemell. | | 
Chine of Mutton. Three Teal. 


NngQ 


3 
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No. $06. BILL OF- FARE. 
FIRST COURSE. 


SOUP Cressey.—See page 47. yj 

Beef Tremblanc, &c.—See page 13. 
' Blade Bone of Pork, &c.—See page 508. 

Loin of Lamb and Celery.—See page 6. 

A Partridge Pie, raised.—See page 28. 

A Matelot of Carp, &c.—See page 277. 

Soles, boiled and fried.—See Appendix. » 

Fowl a la Beshemell.—See page 112. | 

Chine of Mutton.—See page 16. ai te 

A Jugged Hare. | 7 

Bone a hare, and put the bones into a small soup pot, 
with Jean ham, six or eight large onions, a faggot of thyme 
and parsley, a little mace, one pint of stock, and a pint of 
port wine; put the pot on the fire to boil for two hours, 
and then strain ‘it off ; put the hare on the fire to blanch, in © 
cold water; when it comes to a boil, take and wash it in 
several waters, then cut the legs into two pieces, the long 
way; cut the shoulder part from the back; then split the 
back down, and cut each half into three pieces; then put 
jt into a small soup pot, and the liquor the bones were 
stewed in: cut one pound of bam, fat and lean, mto neat 
pieces, and put it to the hare; cover the meat: over with 
white paper, and then the lid of the pot; put the pot into a 
stewpan of water, and let the water come above three parts 
up the pot: put it on to boil; it should boil for three hours, — 
or until the hare is quite tender; (when the water. boils 
away’ that is in the stewpan, put more boiling water) ; 
when done, put it on the dish, the hare in the middle, and 
the ham round the sides; skim the liquor very clean from 
fat, and put it to the hare. There may be a few button 
onions sent up on the hare. It should be sent up ina deep 
dish. ; } 

N-B. It will make either a middle -or a flank dish, in 
large dinners. . 


SECOND COURSE 


Chickens.—See page 134. 
Escaloped Oysters.—See page 23. 

_Spinage (see page 45) and Eggs.—See page 82. 
Apple Pie.—See, page 82. 
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Savoy Cake.—See Appendix. 
Maccaroni.—See page 9. 
A Lobster.—See page 32. - 
Teal.—See page 9. 


/ 


| November 2. , 
4 No. 307. BILL OF FARE. 


' FIRST COURSE. SECOND COURSE. 
" Itahan Soup, 7 — 


removed with a hi Four Plovers. 


LEG of MUTTON, and Haricot Beans. 


Brocoli 
and brown sauce. | 


Ham and Toast. 


Cutlets of Veal 
and Ham, &c. 


Minced and 
broiled Chicken, 


y 

sf . 

a ' 

t; Salmon and Smelts. A Ginger Souffle. 

al P 

. 

A F . 7 ‘ a te & 

iy 4 Tenderones.of — ||} -———— 
a ae ar and Lainb, and ‘Artichoke Bottoms, An Omelet, . 
i JERE PAYA Mashrooms. and Italian sauce. and sauce. 


Loin, of Veat. | | Two Easterlings. 


i: No. 307.. BILL OF FARE. 
_... FIRST COURSE, 
- ITALIAN Soup.—See page 20. ~ 
_. A Leg of Mutton (see p. 132) and Haricot Beans.—See Ap. 
Cutlets of Veal and Ham.—See page 189. | 
_ Minced and broiled Chicken.—See page 123. 
_ Salmon and Smelts.—See Appendix. Y. 
_  Tenderones of Lamb (seep. 26) and Mushrooms.--See p.17. 
Beef Steaks.—See page 122. 
_ Loin of Veal.—See page 49. 
' SECOND COURSE, 
__.-Plovers.—See.page 55. 
- » Brocoli.—See page 18. 
_ » Ham and Toast.—See page 65. 
_ «Ginger Souffle—See page 105. . L | 
_ An Omelet.—See page 32. Put a little Sauce Tourney 
_ round the edge of the omelet. 
Artichoke Bottoms.—See page 44. 
Easterlings.—See Wild Duck, page 16. ' 
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| November 3 
No. 308. BiEL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Soup ala Reine, — i é 
removed with a - | Four Partridges, 


TURKEY, roasted. | “ 
A Raised Pie, A Souties of Spinage and . 

} with Mutton and Sweetbread, and Peeastinal Ragout Mellé. 
Potatoes. Mushrooms. 

A ; A Neck of | AGH Git eS! Eien 
AS b | A Fillet of || Apricot Jelly. Spanish 
i a mei Tartlets. Marbre. — Fnitters. 

roasted. 


of Pork. | Veal. ins 


Brocoli, 


A-Case, with Beet Root, and 
and Italian sauce. 


Bout Saigneaux; : 
Spanish onions. 


and sauce hachis. 


mixed Game. 


Sirloin of Beef. Two Wild Ducks. 


No. 308. BILL. OF FARE, 
FIRST COURSE, 


SOUP A la Reine. —See page 2 

A Turkey, roasted.—See page il. 

A Souties of Sweetbread and Mushrooms.—See page 54, 
A kaised Pie of Mutton and Potatoes.—See page 35, 
Neck of Mutton, roasted.—See page 124, | 
Fillet of Veal.—See page 138. ‘ 
Sparerib.—See page 42. | 


. | A Case. with mixed Game. 


Raise a small pie, fill it with bran, and bake it; when 
done, clean the bran out of it: cut up any cold partridges 
and pheasants into neat pieces, and put them into a a stewpan, 
with half a pint of stock, to make hot; they should not — 
boil; but when hot, put alittle pepper and salt: put the. 
_ game into the pie, and six yelks of eggs that have been 
boiled hard; put the gravy over; put the pie on a napkin, © 
This is very good cold, for supper. 

Bout Saigneaux and Sauce Hachis.—See page 196. 

Roast Beef, —Seg page 7, 
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SECOND COURSE. 
Partridges.—See page 7. 
Ragout Mellé.—see page 9. 
Spinage and Croutons.—See page 495. 
Spanish Fritters.—See page 89. 
Jelly Marbre.—See page 73. 
Tartlets.—See page 44. ‘ 
Brocoli (see page 18) and Italian Sauce.—See Appendix, 
Beet Root.—See page 125. 
Wild Ducks.—See page 16. 


i oo” a a a a A A a a oe ele el a a at a a a a a ae oa a a a 


November 4... 
No. 309. BILL OF FARE. 


Ree Se PERCE aE PE, 2 ne ee en enn me 1 © naan WELE ek CALMS Ae a a 


MS ‘ Oe ng 


4 


FIRST COURSE. : SECOND COURSE. 


~ EE 


Soup Santé, 
¥ removed with a A Pheasant. 
* | FILLET of VEAL 4 la Daube. 
ea a a AN a ino 


Blanquet of A Matelot of Stewed Celery. 
Turkey & Truffles. Tench, &c. 
naan 


Blanc Mange. 


——_—— ree 


ee 


% 


¢ 


| A Goose. | A Charlotte, 
Sn ee mea 
Three Partridges Pork Cutlets, and! aad 
a la Beshemell. mashed potatoes. || Rhenish Cream. mp nse’ 
and Croutons. 


A Chine of Mutton. Shoulder of Lamb. 


)EREEPRIEIi arnoh SmaecarCTOIe FOU rcs tcten| Ceo 


No. 309. BILL OF FARE, 


~ FIRST COURSE. 


SOUP Santé.—See page 38, 

Fillet of Veal a la Daube.—See page 20. 

Matelot of Tench.—See page 76. 
| Blanquet of Turkey and Truffles.—Done the same as a 
__- Blanquet of Fowl.—see page 72. 
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Goose.—See pate 15. 
Pork Cutlets—See page 94. 
Partridges a la Beshemell.—See page 524. 
Chine of Mutton.—See page 16. 


SECOND COURSE. 


A Pheasant.—See page 18. 
“Blane Mange.—See page 65. 

Stewed Celery.—See page ‘512. 

A, Charlotte.—See page 173. 

Spinage, &c.-See page 45. 

Rhenish Cream.—See page 50. 

Shoulder of Lamb.—See page 164. 


November 5. 
No. 310. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


ATureen of Mutton and Broth, 
with Roots, 
-temoved with a 
LOIN OF VEAL éla Beshemell. 


Two Easterlings. 


IRIE cs poe , | Mushrooms, _ 
Two Sweetbreads, Brocoli. | | broiled, ’ 
larded, and 

sorrel sauce. 


Beef Collops 
a lEspagnole. 


i 


; rit 
Neck of Pork, Jelly. 
roasted, 


1 


| 

| 

rt I Cae 

Fillets of Hare, An Enmince of {/Artichoke Bottoins, Salsifie, 


Jarded, Lamb, and jf and Ltalian sauce. fried, &e. 
and smali onions. [Blade Bone grilled.|| ——— 
Ribs of Beef. FONE | Sex Pigeons. 


<p | 
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No, 310. ‘BILL OF FARE. 
FIRST COURSE. 


A TUREEN of Mutton and Broth:-—See page 119. 

Loin of Veal A la Beshemell.—See page 14. 

Sweetbreads larded (see page 84) and Serie! Sauce.— 
_ See Appendix. 

Beef Collops—See page 87. 

Neck of Pork roasted.—See page 20. 

Shoulder of Lamb hashed and broiled—See page 185. | 
Fillets.of Hare larded——See page 172. | 
Ribs of Beef. —See page 23. 


SECOND COURSE, 
Easterlings.—See page 16. 
Mushrooms broiled.—See page 66. 
Brocoli.—See page 18. 

Jelly.—See page 31. 

Salsifie, fried.—See page 61. 
Artichoke Bottoms,—-See page 44. 
Pigeons.—See page 166. 


LILI ILI I AIL” A A PL SN a ee” ee ee ee ee 


November 6. 
No. 311. BILL OF FARE. 


FIRST COURSE. as SECOND COURSE. 


Soup Cressey, : 


removed with a Three Woodcocks. 
LEG of PORK, boiled, and Greens. : ; : pn 
A Pheasant and 


isi of Mutton.'| Maccaroni. Brocoli, & sauce. 


Trufiles, &c. 
Chine of Lamb, Apple Pie. 
3 Neat’s Tongue Biseand eau, 
Cutlets and and an emince. Truffles. Ragout Mellé. 
Barberries. , 
Chump of Beef. Two Wild Ducks. 


- 
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. No. 311,..BILL OF FARE. 


, FIRST: COURSE. 


SOUP Cressey.—See page 47. 
Leg of Pork, boiled, &c.—See page 112. 
Haricot of Mutton.—See page 21. 


A Pheasant and Truffies. 


Braise the pheasant the same as in page 41. Put truffle 
sauce over it the same as over a turkey. 


Chine of Lamb.—See page 68. | 

Fricandeau (see page 28) and an Emince.—See page 84. 
Neat’s Tongue and Barberries,—See page 42. 

Roast Beef.—See page 7. . | 


~ 


SECOND COURSE. 


W oodcocks.—See page 24, 
Brocoli.i——See page 18, 

_ Maccaroni.—See page 9. 
Apple Pie.—See page 81. 
 Ragout Mellé.—See page 9, 

Truftles.—See page 404. 
Wild Ducks.—See page 16, 
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A NE RES 


; | November 7. 
; No. 312.. BILL OF FARE, 


FIRST COURSE.. FIRST COURSE.» - 


- 


, Soup ala Reine, Be | 
removed with a Four Partridges.. _ 
LOIN OF VEAL. 


ee 


Petit Patés of Hashed Beef 


_Sweetbread and Brocoli. ‘|Escaloped Oysters. 
‘and Ham. ad Broiled Bones. | ? ernie & 8K 
| |__| 
1 
) l 
Crimped A Sucking | A Pike, Be | ‘ 
Cod, &e. Pig. baked. + | A ayes Ratife 


| Charlotte: | Cake. | Pudding. | 


Ce eee rene 


. - — - *: ~ ee oe 
1 


* 


Lamb Cutlets, with’ 
pvivrade sauce, | Maccaroul, * 


* Salmie of 
Wild Duck. 


Spinage and 
Croutons. 


—$——$—$—$ RR 


Chine of Mutton. | Three Teal. 


No. 316° BILL LOR BARE. utc bos | 


| boing neteaoee RET GOU RS Bee 
SOUP Ala Reine.—See page 2. 


Loin of Veal.—See page 49. 
Hashed Beef atid Broiled Bones—See page 219. 
Peti t Patés.—See Appendix 
A Sucking Pig —See page 59. 
A Pike, Baked. —See page 253.) 


! Crimped Cod.—See Appendix. ‘ 
Lamb Cutlets (see page 91) and Poivrade Sauce, —See 
Appendix. “y 


Salmie of Wild Duck—See page 30, 
_--Chine-or Mutton.—See page 16, 
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SECOND COURSE. 


Partridges.—See page*7. 
Escaloped Oysters.—See page 23. 
Brocoli.—See page 18. 

A Ratifie Pudding.—See page 106. 
Savoy Cake. —See Appendix. 

A Charlotte.—See page 173. 
Maccaroni.—See page 9. 

Spinage, &c.—See page 45. 
‘Teal.—See page 9. 


PP? PPB. BL LPL LPP@ PP? LOL LLL LO- PL-”  L > - L-LBP B 


November 8. 
No. 313. BILL OF FARE. 


FIRST COURSE. _ SECOND COURSE. 


Soup Julien, 
removed with a 
LEG. OF MUTTON,’ 


and Haricot Beans. 4 


Six Pigeons. 


Artichoke Bottoms, 


' Three Partrid "CS, Beet Steaks, and i 
y Thue egle Fritters. fried in batter. 


and cabbage, shalot sauce. 


‘A Chantilli 
A Goose. Basket. x 


Breast of Lamb _ Pwo Rabbits Stewed Celery. Apricot Tartlets. 
grilled, and ala Portugueze, 4 * 
piquant sauce. and mushrooms. |{#—-———————— 


Loin of Veal. | Too Wild Ducks. 


ag 


ere re 
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No. 313. BILL OF FARE. 


FIRST COURSE. — 


SOUP Julien.—See page 161. 
Leg of Mutton (see p. 132) and Haricot Beans.—See Ap. 


Beef Steaks, &c.—See page 122. 
- Partridge (see page 36) and Cabbage.—See page 36. _ 


A Goose.—See page 15. 
Rabbits 4 la Portugueze (see page 4%) and Mushrooms,.— 


See page 105. 


Breast of Lamb grilled (see page41) and Piquant Sance— — 


See Appendix. 


Loin of Veal.—See page 49. 


SBCOND COURSE. 


Pigeons.—See page 166. 

Artichoke Bottoms.—See page 180. 
Apple Fritters.—See page 88. 
Chantillie Basket.—See page 61. 
Tartlets.—See page 44. 

Stewed Celery.—See page 512. 
Wild Ducks,—See page 16. 
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November 9. 
No. 314. ° BILE OF FARE. 


FIRST COURSE. SECOND COURSE. 


Soup ala ilamond, 
removed with a 


FILLET of VEAL a la Daube. 


Four Part redges. 


Cutlets of Mutton Sm: ll ae ee Brocoli. 
Riblette. Mutton Pies. g'azed. 
: © 
Neck of Pork. An Orange Souffle. 
4 
oe: \ 
REA SOL SRR See ES — | 
‘hree Sweetbread Vea! Oli . 
‘Lhree pre reads cc B Bi | Sdisifie, dubs 
and an emince. mushrooms. _ |) 22d Italian sauce. _ Savoy Cakes. © 
heidiad Ss ty AL accord eee 
Sirloin of Beef. : Two Easterlings. 


No. 314. BILG OF FARE. 
FIRST COURSE. 
SOUP 4a la Flamond.—See page 12. 
Fillet of Veal a la Daube.—See page 20. 
Small Mutton Pies.—See page ZO. 
Mutton Cutlets Kiblette. i See page 130. 
Neck of Pork.—See page 20.” | 
Veal Olives (see page 3) and Mushrooms.—See page © 165. 
Sweetbreads larded (see: page 94) and an Emince.—See 
page 84. : 
Roast Beef.—See page 7. 


1a) taba ian 


SECOND COURSE. 


Partridges.—See page 7. 
Brocoli.—See page 18. 

Rice Fritters, glazed.—See page 77. 
Orange Souitle.—See page OQ. 

Small Savoy Cakes.—See Appendix. 
Salsifie.—See page 44. 
Easterlings.—sSee page 10. | . 
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Birk, November 10. 
/No. 315. BILL OF FARE. 


FIRST. COURSE. | SECOND COURSE. 


P as 
Soup Santé, 
removed with a 


HAUNCH OF VENISON. 


Four Plovers. 


ee Feet a _| |. Pigeons ala |) Varioles, in paste. a Omelet Souffle. 
’Espagnole. Crapaudine. 
_ Beef Steak Pie. Apple Pie, | 


A Blade Bone ot 


Pork a la Broche, Matelot of Rabbit,|| ... , 
_ and mashed &e. Spinage ‘an Jelly. 
potatoes. Croutons. 
Chine of Mutton. 3 A. Pheasant. 


No.315. BILL OF FARE, 
FIRST COURSE. 
SOUP Santé.—See page 38. 


Haunch of Venison.—See page 2. 
_ Pigeons a la Crapaudine.—See page 98. 
' Calves Feet a ’Espagnole.—See page 285. 
. Beef Steak Pie.—See page 258. 
_ Matelot of Rabbit.—See page 333. 
Blade Bone of Pork.—See page 508. 
Chine of Mutton.—See page 16. 


a 
SECOND COURSE. 


Plovers.—See page 55. 
An Omelet.—See page 32. 
Darioles.—See page 39. 
Apple Pie.—See page 81. 
Jelly.—See page 31. 
Spinage, &c.—See page 45. 
A Pheasant.—See,page 18. — 
2 ° 
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| November ihe 
No. 316. BILL OF FARE. 


FIRST COURSE. : SECOND COURSE. 


Maccaroni Soup, ; 
hate Two Chickens. 
removed with a * 
TURKEY boiled, and Celery Sauce. 
; Brocoli, and 
A Souties of Bae h Mink 
Mutton, and Es jee of | Ftalian sauce. 
poivrade sauce. ro erate 


A Ham braised, 
and greens. 


A Fricassee of Semels of Veal é 
Chickens aad tt ’ |'Artichoke Bottoms, Crayfish au 
Mashrooms. - shalot sauce, _ || 22d Italian sauce. Gratin. 


Ribs of Beef. 


No. 316. BILL OF FARE. 
FIRST COURSE. : 


MACCARONT Soup.—See page 150. 
A Turkey boiled (see page 52) and Celery ouek wane 
page 13. 

A Salmie of Plover. 


It is made from what was left from the last dinner. Fol- 
low the same method as for a Salmie of Wild Duck.—See 
page 30. 

A Souties of Mutton (see page 38) and Poivrade Sauce. 
—See Appendix. 

Ham braised.—See page 14. 

Semels (see page 92) and Shalot exgng yogis Appendix. 

Fricassee of Chicken.—See page 37. 

Ribs of Beef.—See page 23. | 


acts A Pheasant. 
q removed with a 
LEG of MUTTON, and Haricot Beans. 
Petit Patés of Maccaroni. Mushrooms. 


een 


SECOND COURSE. 


Chickens.—See page 112. 

Brocoli.(see page 18) and atau Sauce,—See Appendix. 
Apple Pie.—See page 81. 

Crayfish au Gratin.—See page 396. 

Peths.—-See page 32. 

Artichoke Bottoms.—See page 44. 

A Hare.—See pice ig. 


f Noveinber 12. 
No. 317. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 


Soup Santé, 


Tenderones of 
Veal, and Truffles. 


Chicken and Ham. 


ee es 


Neck of Pork, 


roasted. A Gateau 


Millefleur, 


ae 


Breast of Lamb 


Pigs Feet and : : 
“ grilled, and : Eéés. 
Ears, &e. Ea Ragout Mellé aig and Eggs 
Fillet of Veal. Two Wild Ducks. 


No. 317. BILL OF FARE. 
FIRST COURSE. 


SOUP Santé.—See page 38. 
Leg of Mutton roasted (see page 132) and Haricot Beans. 
—See Appendix. | 
Tenderones of Veal.and Truffles. -—See page 12. 
Petit Patés.—See Appendix. 
Neck of Pork.—See page 21. |. : 
Breast of Lamb grilled (see | page 41). and { Shalod Saice 
—See Appendix. 
Bais Feet and Ears.—See page 35. ae “* tis th 
let of Veal.—-See page 138... aa wat bi a 
roe) 


a” 


Se ae 
f 


Mutton, and Roots. 
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SECOND COURSE. 


Pheasant.—Sce page 18. 

~ Mushrooms.—See page 17. 
Maccaroni.—See page 9. 
Gateau Millefleur—See page 44. y 
Ham and Eggs.—See page 85. 
Ragout Mellé.—See page 9. 
Wild Ducks.—See page 16. 


FN DO Ow ee a at a a a a a ee ee ee oe ee 


November 13. 
No. 318. BILL OF FARE. 


“FIRST COURSES“ | SECOND COURSE. 
. doy. | ee 
Soup and Bouilhe, | oh) 
removed witha Four Partridges. 
HAUNCH OF VENISON. A ee tae 
A Blanquet rn ba ae ‘A-Civetiof Compote ofApples.| | Fondues in Cases. | 
Turkey, &e. | Hare, &c. ee 
: Tilet of | Atletsof | Raspberry Ragout 
AGénsel A Sparerib coins a Oysters. Tourte. Mellé. 
Q =". |. aof Pork. 
| Daube. | 


A Roulard ak 


A Fricassee of || Spinage in Boxes. Jelly. 
Rabbit,and Onions. nil 


Chump of Beef. Three Woodcocks. 


eee 


en 


No. 318. BILL OF FARE. 
FIRST COURSE. 
SOUP and Bouillie-—See page 50. 


Haunch of Venison.—See page 2. 

Civet of Hare.—See page 206. 

A Blanquet of Turkey.—See page 72. 

Sparerib of Pork.—See page 42. 

Fillet of Veal A la Daube.—See page 20. 
-- A Goose.—See page 15. ihe 
~ Fricassee of ‘Rabbit and Onions.—See page 69. 

Roulard of Mutton (see p. 29) and Haricot Roots,—See Ap. 


Roast Beef—See page 7. 


‘ 
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SECOND COURSE. 
Partridges.—See page 7, 
Fondues.—See page 17. 

Compote of Apples.—See page 56. 
Ragout Mellé.—See page 9. 
Raspberry Tourte.—See page 17. 
Atlets of Oysters.—See page 174. 
Jelly.—See page 31. 

Spinage in Boxes,—See page 347. 
Wooedcocks.—See page 24. 


SF Oe A 4 2 a a a a at ae on O_o 4 a a 4 a ee a Ae ee a ae 


November 14. 
No. 319. BILL OF- FARE. 


\ 4 


FIRST COURSE, SECOND COURSE, 
~ Tene a Ee 
Pea Soup, 


removed witha 


Six Snipes. 
LOIN OF VEAL. 1 


Y ; ) lett i, 
Woodcocks a la Two Chickens a dn pe 4. 
Tartar. a la Reine. 
| 
: Beef | Matelot of | : | Bl: Danis 
iy ‘ Tremblane, | Carp, and || Apple Pie. Mange. 7a 
eae and Roots. Eels. 
Tongue and Poulet a la Artichoke Bottoms, ine eee 
Greens. Duchesse. and Italian sauce. Taine a 
_ Chine of Mutton. Two Ducks. 


No. 319. BILL OF FARE. 
_. FIRST COURSE. 


~ PEA Soup.—See page 104. 

Loin of Veal.—See page 49. - 
Woodcocks a la Tartar.—See page 72. 
Matelot of Carp and Eels.—See page 277. 
Beef Tremblanc.—See page 13.’ 
Crimped Cod, &c.—See Appendix. 
Poulet 4 la Duchesse.—See page 12. 
Tongue and Greens.—See page 55. 
Chine of Mutton.—See page 16. 
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SECOND COURSE. 


Brocoli (see page 18) and Sauce.—See Appendix. 

An Omelet (see page 32) and Sauce Tourney.—See Ap- 
pendix. | | 

Apple Pie.—See page.81. : 

Snipes.—See page 24.7) oo. 

Damson Pie,—See page 494. 

Blanc Mange.—See page 65. _ 

Mushrooms.—See page 17... 

Artichoke Bottoms.—See page 44. 

Ducks.—See page 363. 


November 15. 
No. 320. BILL OF FARE. 


FIRST COURSE. . SECOND COURSE. | 


Rice Soup, 
removed with a 


“LEG of PORK boiled, and Greens. 


Stix Pigeons. 


Beef Steaks, and || Anchovy Toast. 


A Pheasant, and 
Cabbage. ‘Oyster Sauce. 
Wily ; eS A Chantillie 
Neck of Mutton, Cake, 


‘~-Yand Haricot Beans. 


Sheeps Ruinps and} | A Duck braised, |} Stewed Oysters. Crayfish. 
Kidneys,"&c. - and Turnips. 
Fillet of Veat. A Hare. 


No. 320... BELL: OF FARE, 00 
PIRST, COURSE. cca ons 
RICE Soup,—See page. 91. {bo hogar 
Leg of Pork boiled, &c.—See page 112: 7 


Beef Steaks and Oyster Sauce.—See' page 504, - 9 * 
Pheasant and Cabbage.—See page 41. ~ . 


Spinage and Eggs, 
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Neck of Mutton roasted Gee page 434) aif Haricot Beans. 


—See Appendix. 
A Duck braised, &c ue page ‘a7. 
Sheeps Rumps and ones Hee page ST. 
Fillet of Veal.—See page 13 


a 


i 


/ 


SECOND: COURSEy 99°) pssbuer 


Pigeons.—See page 166. ° ee Dia SNR! 
Spinage (see pagé 45) and Eggs.—See page 82, 
Anchovy Toast.—See page 78. | 
Chantillie Cake.—See page 77. 

_ Crayfish.—See page 304. 
Stewed: Oy sters.—See page 178. 
A Hare.—See page 18. 


November: 16. 


ss No..321.. BILL OF FARE. 
FIRST COURSE, - | ieond COURSE, 


Soup Santé, mL 
Four Partridges. 
removed witha ¥ 3 717 


HAUNCH OF VENISON. 


|| Beet Root, and Brocoli, and 


A Mutton and. »’ Pork! ‘Cutlets, and | Spanish onions, &e| «|, Italian sauce. 
‘ Potatoe Pie, mashed potatoes. |: SS ae cr pa 
2 i} the 
~~ Pec FR 
Rekwin:- af Wout, iqly. | slag 
. ee 
——_— 
10x Palates rolled TA Fricandeau — . 
; and_a-ragout, ; Pan ea it || (Stewed Celery. Maccaroni. 
H a ow ——s = t — 
. . * . . | 7 ; 7 A rf 
_A Sirloin of Beef. : _ Two Easterlings. 
pe i ats , 
q 
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No. 321. BILL OF FARE. 
FIRST COURSE. 
SOUP Santé.—See page 3 


Haunch of Venison.—See page 2. 
Pork Cutlets.—See page 94. 
A Mutton and Potatoe Pie.—See page 35. 
Loin of Veal.—See page 49. 
Fricandeau (see page 28) and an Emince.—Sce nage 84. 
Ox Palates rolled, &c. —See page 6. 
Roast Beef. —See page 7 

<< 

SECOND COURSE. 

Partridges.—See page 7. : 
Brocoli- (see page 18) and Italian Sauce. zig wid at con 
Jelly.—See page oh 
Maccaroni. 
Stewed Celery See page 5 512: 
Beet Root.—See page, 125 
Easterlings.—See page 32. 


ieee ape © A pd A AO PO ne NG OP Oy Con PAE Aw Oe oe 
November 17. 
pre No. 322. BILL OF FARE. 


= 4 


FIRST COURSE. | SECOND COURSE. 


—__ 


Giblet Soup, | A Pheasant 
nt. 


removed with a — 


FILLET OF VEAL. 


— 


Artichoke Bottoms,] _ 


Cheesecakes. fried. 


smal! onions. 


Risoles, in paste. 


rn 


Neck of Pork, Fondues, in cases 


roasted. 


ae 
[_- Bber 0 
efron | Beef Olives, and 
e: 
| 


A Casserole of 
Rabbits, and Rice 


‘Veal and Ham vanenr in boxes 


Apricot Tartlets. 
Cutlets, &c. : 


| : A Chine of Mutton. Two } Vild Ducks. 


Oe re 
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No. 322. BILL OF FARE. 


FIRST COURSE. 
GIBLET Soup.—See page 6. 
Fillet of Veal.—See page 138. 
Risoles in Paste.—See page 147. 
Beef Olives.—See page 50. 
Neck of Pork.—See page 20. 
Veal and Ham Cutlets.—See page 189. 
A Casserole of Rabbit.—Sce page 366. 
Chine of Mutton.—See page 16. 


eg 


SECOND COURSE. 


A Pheasant.—See page 18. 
Artichoke Bottoms, fried.—See page 180. 
Chéesecakes.—See page 32. 
Fondues, &c.—See page 17. 
‘ Tartlets.—See page 44. 
Spinage, in Boxes.—See page 347. 
Wild Ducks.—See page 16. 


November 18. 
No. 323. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


| Mutt d Broti 
A Tureen us 5 i fof ad Four Partridges. 


removed with a 


LOIN of VEAL 4 la Beshemell. Ragout Mellé, RBrocoli.a la 


; Flamond. 

Fricassee of Camb ete a 

Chicken, and ee ae ets a 
Mushrooms. Italienne, 

Compote of | Damson Spanish - 
A ‘Neck of I ape Pie. Fritters. 
Venison, 
. | A Civet of Hare. Blanquet of Veal. BARS, sea att 
! . . 


Ribs of Beef. | A Hare. 


No. 323. BILL OF FARE: 
FIRST COURSE. 


TUREEN of Mutton and Beet: —See page ‘ind: 
Loin of Veal & la Beshemell.—See page 14. 
Lamb Cutlets.—See page 9}... 

Fricassee of Chicken, &c.—See. page ‘37. 
Neck of Venison.—See page 36. 
Blanquet of Veal.—See page 73. 

Civet of Hare.—See page 26. 

Ribs of Beef.—See page 23. 


SECOND COURSE, — 


Par tridges. —See page 7. 

Brocoli a la Flamond.—See page 2.99, 
_ Ragout Mellé.—See page 9. 

Spanish Fritters.—See page 89. 
Damson Pie.—See page 494. 
Compote of Pippins.—See page 56, 
An Oinelet.—See page 32, 
Salsifie—See page 44. 

A Hare.—See page 18. 


November 19. . : 
No. 394, BILL OF FARE. 


FIRST COURSE. - - SECOND. COURSE 


Soup Santé, 
removed with a 


SUCKING PIG. .~ ‘Three Woodcocks. 


“~ 


Beef Palates, A Souties of 


SC .——  — 


_ {forced and rolled, Sweetbread, with |} Liversjof Poultry Mushrooms, 
and a ragout, — shalot sauce. a la Broche. in boxes. 


nT aaa a a a | 


Westphalia’ | | a Turkey; | 


A Chantillie | Raspberry 


Ham, ign ey boiled, with sea 2 
Mure? rutin vyster and ourte. Basket. ’ Tourte. 


and greens. | celery sauce 


Sennen ee UEERSEREERNE 


A Fricassee of 
Rabbits 6 Onions. 


Three Partridges, || Spinage in boxes. 
ala Perigord. 


Ham-and Eggs. 


Loin of Veal. Two-Chickens: one larded. 


a No. 324. BIEL OF FARE, 
m | FIRST COURSE. 


SOUP Santé.—See page 38. 
A Sucking Pig.—See page 59. 
Souties of Sweetbread: (see page 54) and Shalot Sauce, 
«—See Appendix. | | 
Ox Paiates, rolled, &c.—See page 6. 
A Turkey boiled, and Oyster Sauce.—See page 52. 
Neck of Mutton, roasted.—See- page 124. 
Ham braised.—See page 14. - 
Partridges a la Perigord.—See page 515. 
A Fricassee of Rabbits, and Onions.—See page 69. 
Loin of Veal,—sSee page 49, . 


f a * 
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SECOND COURSE. 


W oodcocks.—See page 24. 
Mushrooms (see page 17) in Baxes.—See page 547. 
Livers of Poultry.—See page 92. 
Chantillie Basket.—See page 61. 
Raspberr Tourte.—See page 17. 
Quince ‘lourte, made of Quince Marmelade.—See Ap. 
Ham and Eges.—See page 85. 
Spinage, In ‘boxes,—See page 347. 
Chickens.—See page 134. 


Po LLL II I I I a 
November 20. 
om WN O..325.8. BL LL.OF FARE. 
FIRST COURSE. 


eens 2 26 2 ee 


SECOND COURSE. 


Fermicelli Soup, 
removed with a 
HAUNCH of LAMB larded, and 


Piquant Sauce. 


Four Partridges. 


| 


Tartlets of Spinage and 
F aca a POL Raspberry. Eggs. 


| and mushrooms. a la Partar, 


Fondues, in cases. 


Wath, | Week oF 
braised, and Pork, 


Terkey and 
greens, | roasted. 


"Truties. 


Almond 


lompot of 
Compote o Cheesecakes. 


| Pigeons. 


Loin of Veal. 


Scorch Collops. Bienen Uelety | 


Six Suzpes. 


No. 325. BILL OF FARE. 
FIRST COURSE. 


VERMICELLI Soup.-—See page 16. | 

Haunch of Lamb larded (see page 53) and Piquant Sauce. 
See Appendix. 

Fricassee of Chicken (see page 37) and Mushrooms.— 
See page 165. ) 
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Woodcocks a la Tartar,—See page 72. 

A Turkey and Truffles.—See page 4. 

A Ham braised, and Greens.—See page 14. 
Neck of Pork, roasted.—See page 20. 
Scorch Collops.—See page 49. 
Compote of Pigeons.—See page 119. 

Loin of Veal, roasted.—See page 49. 


sg la eaecsiglelilialbeatiaieaccti nly 
SECOND COURSE. 


Partridges.—See page 7. 

Tartlets of Raspberry—See page 44. 
Spinage and Eggs.—See page 40. 
Fondues.—See page 17. 

Stewed Celery.—See page 512. 
Almond Cheesecakes.—See page 408. 
Snipes.—See page 24. 


ON a a a tiie 


November 21. 


No. 326. BILL OF FARE. - 


FIRST COURSE. SECOND COURSE. 


ee ae 


Tureen of Hodge Podge, 
removed with a 


HAUNCH OF VENISON. 


Four Partridges. 


ee nT ae 


Blade Bone of | 


Small Pork a la Broche, Brocoli. Atlets of Oysters. 
Mutton Pies. & mashed potatoes. 

| PRE I So, Seooeees SS. Ce 
Fillet of Veal. Apple Pie Jell Daren 
PP ‘ y | Tourte. 

ee nen 

Roulard of Mutton} .| Volevent, with a Salsifie, : 
and roots. Ragout Mellé. Crayfish. fried in batter. 


Chump of Beef. Six Snipes. 


\ : 

No. 326. BILL OF FARE. 

| ‘FIRST COURSE. 
_ A TUREEN of Hodge Podge.—See page 88. 

‘Haunch of Venison,—See page 2. 
Blade Bone of Pork, &c.—See page 508. | 
Small Mutton Pies.—See page 20. | 
Fillet of Veal_—See page«1398, 
Volevent, with a Ragout Mellé.—See page 235. 
Roulard of Mutton (see p. 29) and Roots.—See Ap. 
Roast Beef.—See page 7. ) : 


a 
SECOND COURSE. 


Partridges.—See page 7. 

Atlets of Oysters.—See page 174. 
Brocoli.—See page 18. a: 

Jelly—See page 31> 

Damson Tourte.—See page 55. 

Apple Pie.—See page 81. 

Crayfish.—See page 304. 

Salsifie, fried.—See page 61. ; 
Snipes.—See page 24, 


| : November 22. | 
No. 327, BILL OF FARE: 
FIRST COURSE. | 


SECOND COURSE, 


Soup ala Reine, | 
é ; : ; ‘ 
1) removed wth a A Pheasant. 
. ~~ LEG of -PORK a la Boisseau: 


| ; Calf’s Feet Artichoke Bottoms, 
Lamb’s Head, &c.} | A! Mspaanote, fried. | Truffles. 


. . 


| _ «Beef A Neck of |]) Ratifie Blanc A 
/A Goose. } Tremblanc, Veal, | Pudding. Mange. Charlotte. 
| “and roots. {~~ roasted; . 


Serene ee 
‘Venison Cutlets 
Riblette. 


‘Smoaked Salmon, 


A Fowl ala in a case, 


. Beshemell. 
Chine of Mutton; --~- Pwo Wild Ducks. 
| © 


. | An Omelet. 


Se ee 
4 ~ 


‘Omelet.—See page 32. 


573. 


No. 327. BILL: OF FARE. 


FIRST COURSE. 


SOUP ala Reine.—See page 2. 


Leg of Pork 4 la Boisseau.—See page 47. 


Calves Feet a lV’ Espagnole.—See page 285. 


_Lamb’s Head, &c.—See page 21. 


Neck of Veal, roasted.—See page 129. 


_ Beef Tremblanc, &c.—See page 13. 


A.Goose.—See page 15. 
A Fowl a la Beshemell.—See page 112. 
Venison Cutlets.—See page 454. 

Chine of Mutton.—See page 16. 


SECOND COURSE. © 


Pheasant.—See page 18, 
‘Truffles.— See page 494. 

Artichoke Bottoms.—See page 180. 
A Charlotte.—See page 173. 


_Blanc Mange.—See page 65. 


Ratifie Pudding.—See page 106. | 


o 


Smoaked Salmon.—See page 24. | 


Wild Ducks.—See page 16. 


~ 
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November 23. 


No. 328. . BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
Soup a la Flamond, ; 


removed with a 


Ser Snipes. 
LEG of MUTTON, and Endive. ' 


A Salmie of A Fiicandeanowith Fat Livers, in cases. | Stewed Celery. 
Wild Duck. an emince., | uo 
at | Des Peu | 
es Peu : 
Beasiof |. so] ¢ accor’ |p <anmirolipamteatielloa tes 
Veal Pigeon Pie. : with currant | ~ ‘PP! ; 
P Pork. . Créme. glazed. 
ragouted. | jelly. | 
| | 
. Cutlets of . 
Ox Rumps and Sweetbread, ||Spinage and Eggs.| |Ragout of Palates.| 
Cabbage. with fine herbs. 
Loin of Veat. |  _ Two Rabbits. 


SEER OnEREE 


No. 328. BILL OF FARE. 


FIRST COUR Dg 


SOUP A la Flamond.—See page 12 


Leg of Mutton, roasted (see page 132) and Endive. — 
See Appendix. 

A Fricandeau (see page 28) and an Bini —See p- 84. 

A Salmie of Wild Duck.—See page 30. 

Neck of Pork.—See page 20. 

Pigeon Pie.—See page 130. 

Breast of Veal, ragouted.—See page 5 

Cutlets of Sweetbread, & c.— See page 152 

Ox Rumps and Cabbage. —See page 5. 

Loin of Veal.— See page 49. 


Gr 
~! 
Or 


SECOND COURSE. 


Shines —See page 24.. 

Stewed Celery.—See page S12. tA 
Fat Livers.—See page 92. 

Rice Fritters ——See page 77. 
Peu d’Amour.—See page 245. » 
Compote of Pippins a a la Créme.—See page 56. 
Ragout Mellé.—See page 9. 

Spinage (see page 45) and Eggs.—See page 82. 
Ragout of Palates——See page 6. 
Rabbits.—See page 10. 


November 24. 
No. 329. BILL OF FARE. 


— 
~~ 


Soup Cressey, 
removed with a 


HAUNCH OF VENISON. 


FIRST COURSE. SECOND COURSE. 
Four Woodcocks. 


¥ Yenderones of |! : 
Snipes Lamb and | epee in boxes. oe Perea nN 
a Ja Tartar. Mushrooms. ; 
Neck of Three A Chine of | Weeons : Apple 
Veal a la Chickens ! Bacon, and (Cheesecakes A Trifle. Fritters. 
Beshemell. | 4 la Reine. greens, Avene 
riers 
Petit Patés of |. |Cutlets of Mutton Salsifie, Mushrooms, — 
Sweetbread. Riblette. fried. in boxes, 
Sirloin of Beef. A Pheasant. 
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No. 329. BILL OF FARE. 


FIRST COURSE. 


SOUP Cressey.—See page 47. 

Haunch of Venison.—see page 2. 

Tenderones of Lamb (see page 26) and when 
See page 17. 

Snipes a la Tartar, the same as bd aise —See P- 72. 

A Bacon Chine.—See page 30. 

Three Chickens a Ja Reine,—See page 42. 

Neck of Veal a la Beshemell.—sSee page 14. 

Mutton Cutlets Riblette—See page 130. 

Petit Patés of Sweetbread.—See Appendix. 

Roast Beef.—See page 7. 


SECOND COURSE. 


Wieiery —See page 24, 

Brocoli (see page 18) and Italian Sauce. a Is Appendix. — 

Spinage, in Boxes.—See page 347. 

A Trifle-—See page 8. ee 

Apple Fritters.—See page 88,» © - 

Cheesecakes.—See page 32. 

Salsifie, friedSee page 61. 

Mushrooms (see page 17) in Boxes,—See page 347, 
__-Pheasant.—See Page é 18, 


7 ae at 


577 


November 25. 
No. 330. BILL OF FARE. 


FIRST COURSE. || | SECOND COURSE. 


\ 


Soup Julien 
. 3 
Four Plovers. 


removed with a 


FILLET of VEAL 4 la Daube. 


Artichoke Bottom 


A Matelot of || Fondues in cases. aid i tAlinuanien: 


Bout Saigneaux, 


and sauce hachis. Ténch. 
Venison — | A_Leg of | Jugged ; 
Pasty, Lamb, Hare in a Gateau Jelly Apple and 
raised. | roasted. raised Pie, || Milletleur. Barberry Pie 
Three Partridges, Pigs’ Feet and ; . 
and cabbage. ' Ears, &c. Peths fried. Escaloped Oysters. 
Chine of Mutton. Lwo Wild Ducks. 


No. 330. . BILL OF FARE. 


FIRST COURSE. 


SOUP Julien.—See page 161. 

A Fillet of Veal 4 la Daube,—See page 0. 

A Matelot of Tench—See page 76... | 
Bout Saigneaux and Sauce Hachis—See page 196. 
Leg of Lamb, roasted.—See page 37. 


. Jugged Hare, ina raised Pie. 


Raise the pie, and fill it with bran; finish and bake it; 
when done, clean the bran well out of the pic, and put the 
hare in.—See page 548. | 

Venison Pie, raised.—See page 405. 

Pigs Feet and Ears.—See page 35.. : 

_ Partridge (see page 3() and Cabbage.—See page 36. 

Chine of Mutton.—See page 16. 

yt 


= 3 
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e 
oF 


SECOND COURSE. 


Plovers.—See page 55. | 
Artichoke Bottoms.—See page 44. 
Fondues.—Sée page 17. 

Jelly.—See page 31. 

Apple and@’Barberry Pie—See page 125. 
Gateau Millefleur.—See page 44. 
Escaloped Oysters.—See page 23. 
Peths.—See page 32. 

Wild Ducks.—See page 16. 
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November 26. 
No. 331. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
ee 
“Soup @ la Flamond, 


poset removed with a 


LEG OF MUTTON, ° | Six Snipes. 


and Haricot Beans. 
ios ‘ 3 
White Collops, and | Maccaroni. | Stewed Celery. 


mushrooms. 


"A-Fowl Ala 
Beshemell. 


RS 


: | Blanc ~ | Chantillie Compote of | 
hashed &c. Pig. Mange. Cake. Pippins. 
agreet | | Veena tem atutioom, | | An Omoet 
Ribs of Beef.” | Two Chickens. 


No. 331. BILL OF FARE. 


FIRST COURSE. : 
SOUP a la Flamond.—See page 12. 
Leg of Mutton (see page 132) and Haricot Beans.-—See 
Appendix. 


“White Collops, &c.—See page 15. 


CRG | 
A Fowl a la Beshemell.—See page 112. ‘ 


A Sucking Pig.—See page 59. * 
Neck of Venison.—See page 36. ’ 
Calf’s Head, hashed, &c.—See page.3. ATT 


A Civet of Hare.—See page 26. 
Veal and Ham Cutlets.—See page 189.~ 
Roast Beef.—See page 7. 


en —————— 


SECOND COURSE. 


Snipes.—See page 24. 

Stewed Celery.—See page 512. 
Maccaroni.—See page 9. 

Chantillie Cake.—See page 77. 
Compote of Pippins.—See page 56. 
Blanc Mange.—See page 65. 

An Omelet.—See page 32. 
Mushrooms.—See page 17. 
Chickens.—See page 134. 


November 27. 
No. 332. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


eo -- 


Italian Soup, 


A Pheasant, K 


i el 


removed with — 
BEEF Tremblanc, and Roots. 


Brocoli 
Lamb Cutlets ASalmie of || Hamand Eggs. | | . a tialian sauce. 
a l’Italienne. Wild Duck. 
: : Rhenish A Savoy Orange 
A Sparerib | A Turkey, | A Fillet of Ta 
of Pork. roasted. Veal. Cream, Cake. Jelly. 
i i  Salsi Aulets of 
A Souties of Tripe, _ Salsifie, 
_ Venison, &c. fried in batter. || {tied in battes. Palates. 
Chine of Mutton. Two Wild Ducks. 


Ppa 
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+» No.332. BILL.OF FARE. 
! FIRST COURSE. 
ITALIAN Soup.—See page 20. 
Beef Tremblanc, &c.—See page 13. 
Salmie of Wild Duck—See page 30. 
Lamb Cutlets.—See page 91. 
A Turkey, roasted.—See page 10r. 
Fillet of Yeal.—See page 13 
Sparerib.—See page 42. 
Tripe, fried in Batter.--See page 233. 
Souties of Venison (same as M utton. )—See page 58-- 
Chine of Mutton.—See page 16. 
a <a 


SECOND. COURSE. 


Pheasant.—See page 18. 

Brocoli (see page 18) and Italian Sauce—See Appendix. 
Ham and Eggs.—See page 85. 

Orange Jelly—See page 66. 

Savoy Cake.—$ee Appendix. 

Rhenish Cream.—See page 50. 

Atlets of Palates.—See page 315. 

Salsifie’ fried.—See page 61. 

Wild Ducks.—See page 106. 


November 28. 
No. 333. BILL OF FARE. 
FIRST COURSE. SECOND COURSE. ; 


- ze y es Teel 
Vermicelii Soup, 
removed with a 
HAUNCH OF VENISON. . 


_ Six Snipes, 


| Stewed Oysters, | 
and Croutons. 


~ Brocoli. 
and Italian sauce. 


Tenderones of Petit Patés of 
Veal and Truffles. _Veai and Ham 


| 
: | A Ratifie ple Savoy 
Neck of . A Leg of | Pudding, #pp Cake. 
Veal, a la A Goose. Pork b 
Beshemell. lh Sted If a 
. — Natal RIAA MMC helt SY 
Paoleid Woodoocks Iiam and Toast. a | Stewed Celery. 
a la Duchesse. ala Tattar. * Basen 


ree ERAN 9 Rabbits | | 
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No. 333. BILL OF FARE. 


FIRST COURSE. 


VERMICELLI Soup.—See page 16. 
ehane of Venison.—See page 2. 

etit Patés of Veal and Ham.—See page 362. 
Tenderones of Veal, &c.—See page 12. 
A Goose.—See page 15. 
Leg of Pork, roasted.—See page 179. 
Neck of Veal a la Beshemell.—see page 14. 
Woodcocks a la Tartar.—See page 72. 
Poulard a la Duchesse.—See page 12. 
Roast Beef.—See page 7. 


SECOND COURSE. 


Snipes.—See page 24. 

Stewed Oysters.—See page 178. , 

Brocoli (see page 18) and Italian Sauce.—See Appendix. 
Savoy Cake.—See Appendix. : 
Apple Pie.—See page 81. 
Ratifie Pudding.—See page 106. 
Stewed Celery.—See page 512. 
Rabbits.—See page 10. 

Ham and Toast.—See page 65 


o 


= peeaye 
~ November 29. 


No. 334. 


BILL OF FARE. » 


FIRST COURSE. 


Soup Santé, 


removed with 
HAM braised, and Greens. 


A Currie of Three Sweetbreads 


_ Rabbit, larded, and an 
with rice. emince. 
A Turbot, Three Matelot of 
& Fillets of Chickens Tench and 


ee ee Oe 


Sole, fried. | & la Reine. | Eels, Xc. 


A Duck, boned, 
forced, & braised, 
and Spanish sauce. 


A Rim, with a 
Salmie of Snipes. 


Loin of Veal. 


SECOND COURSE, 


* 


Three Teal. 


Brocoli 3 la 
Fiamond. 


Fat Livers ala 
Broche. 


ae 


A Wax 
Basket of 
Crayfish, 


| Damson 
Tourte. 


Apple Pie. 


——— 


Mushrooms, 


Ragout Mellé. | Keoiled: 


( 


Four Partridges. 


No.-334. BILL OF FARE. 


FIRST COURSE. 


SOUP Santé.—See page 38. 
Hlam braised.—See page 14. | 
Sweetbreads larded (see page 94) and an Emince.—Sece 


page a4." 


Currie of Rabbit, &e.—See page 16. 


Matelot of Tench, &c. 


See page 76, 
Chickens 4 la Reine.—See page 42. . 
Turbot and Sole, fried.—See Appendix. 


| A Rim, with a Salmie of Snipes. 

Raise a fim about an inch and ahalf high, bake it, and put 
the salmie in.—See Salmie of Wild Duck, page. so. 

A Duck braised (see page 27) and Spanish Sauce.— 


See Appendix. . 


Loin of Veal.—See page 49. 


1 


58, 


SECOND COURSE. 


Teal.—See page 9. 
Fat Livers, &c.—See page 92. 
‘ Brocoli a la Flamond.—see page 99. 
~ Damson Tourte.—See page 55. 
Wax Basket.—See Appendix. 
Apple Pie.—See page 81. - 
Mushrooms Broiled.—See page 66. 
Ragout Mellé.—See page 9. 
Partridges.—See page 7. 


| November 30. 
No. 335. BILL OF FARE: 


FIRST COURSE. . SECOND COURSE. 


Soup a la Reine, 
removed with a ; Three Woodcoeks. 
FILLET of VEAL 4 la Daube, 


A Souties of 
Beef Kidneys, &c. Escaloped Oysters. 


Loin of Lamb, 
braised, & celery. 


ee eee EEA 

A Cad’s / A Neck of | ' 

Hond"& Venison, ||Gooseberry Apple | Raspberry 
bite | and roots. Tart. Fritters, | Tourte. 
Fillet of Beef ‘ : y ‘ 
| ‘a l’Espagnole. Aruichokp Sais | Maccaroni. 


Chine of Mutton. Two Wild Ducks. - 


Sein and Eggs. 


Breast of 
Veal, - 
ragouted. 


Pork Cutlets, and 
mashed potatoes. 


No. 335. BILL’ OF FARE. . 
FIRST COURSE. | 


SOUP A la Reine.—See page 2. 

Fillet of Veal & la Daube.—See page 20. 

Beef Kidneys.—See page 231. a 
Loin of Lamb braised, and Celery Sauce.—See page 6. | 
Cod’s Head, &c.—See Appendix. 


584. 
Chine of Mutton.—See’page 16. 
Neck of Venison, and Roots.—See page 15. 
Breast of Veal, ragouted.—See page 5. 
Fillet of Beef 4 la Espagnole.—See page 29, 
Pork Cutlets, &c.—See page 94,5 5° 7° 


a 


SECOND COURSE. 
Woodcocks.—See page 24, 
Spinage (see page 45) and Eggs.—See page 82. 
Escaloped Oysters:—See page 23. dears A 
Raspberry Tourte.—See page 17. 
Apple Fritters.—See'page 88. 
Gooseberry Tart.—See page 73. 
Maccaroni,—See page 9. ~ 
Artichoke Bottoms, fried.—See page 18Q. 
Wild Ducks.—See page 16, | 


December 1. 
No. 336. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 
Knuckle of Veal and Rice; rae apa 
removed with a | Two Easterlines. 
_ TURKEY AND CHESNUTS, &c. aextwndtth cn 


Mutton, and 


Compote of Pigeon|}~+—_—______ 
Potatoe Pie, 


and mushrooms, Beet Root, and 
Spanish onions, 


| Ham and Eggs. 


Lisiavetieal Stank of | i sti! 
; : Bacon, and 
Veal. | Venison. 
greens. 


ata | Apple and 
Cederat 
pee ae | Barberry | Jelly. 


~ Fie, 


Two Rabbits 


—— 
ETS: A Volevent with } Salsifie, 
C priya iy Chicken, Ragout Mellé. . fried in batter. 
A Sirloin of Beef. A Hare. 


f et . A 455 0 . ; ‘ 
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No. 336. BILL OF FARE. 


7 


FIRST COURSE. » 


Rice Soup, with a Knuckle of Veal. 


THE veal should be boiled until very tender, so that the 
dones will pull out. 3 
Turkey and Chesnuts.—See page 36. 
Compote of Pigeon, &c.—See page 119, 
A Mutton and Potatoe Pie.—See page 35. 
A Bacon Chine, and Greens.—See page 30. 
Haunch of Venison.—See page 2. 
Loin of Veal.—See page 49. 
A Volevent, with Chicken, &c.—See page 235. 
Two Rabbits a la Portugueze, and Truifles.—See page 49, 
A Sirloin of Beef.—See page 7. Ms: 


SECOND COURSE. 


Fasterlings.—See page 16. 

- Ham and Eggs.—See page 85. 
Beet Root, and Spanish Onions.—See page 512, 
Jelly.—See page 31. 
Apple and Barberry Pie.—See page 125. 
Cederata Cream.—See page 33. 
Salsifie-—See page 61. 
Ragout Mellé.—See page 9. 
A Hare.—See page 13. 
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December 2 
to be Sari bls OF FARE. 
FIRST COURSE. SECOND COURSE. 
A Tureen of Mutton and Broth, 
with Roots, — Two Widgeons. 

Femoved witha 
(+ LEG of PORK a ha BOISSEAU. ie hae Nes . 
pi se A ; Artichoke Boitoms, EE , 
i Two Chickens A Civet of | aud Italian sauce. ep naee sek Fees: 

» tla Réine.» - Hare, &c. ) 
% Sane ere | . . 
Kear ets oes es yh Leaomshorts Rhenish Cheese- 
Sr. “| Neck of Pe ee. kare Cream. cakes. 

ed, and Vikas and Spanish | 
 haricot here onions and 
i beans, &e. sauce. || , 
: Scokch Col! | Mushrooms Fat Livers a la 
cofch Coli, D8: in Boxes. Broche. 


Six Pigs Tongues, 


) with truffles and 
| and greens, 


' morels, 


t Chine of Mutton. Two Chickens: one larded. 
Lit 99 Tcl a abe os, Cd RP Ser Le a Lad ee ier an hors aT. 
- No. 337. BILL OF FARE. 
FIRST ead 


MUTTON and Broth, & sage 119. 

Leg of Pork a la Boas Dies page 47. 

A Kivet of Hare.—See page 26. 

Chickens a la Reine.—See page 42 

Fillet of Beef, larded, &e.—See page 29. 

Neck of Venison.—See page 36. 

Haunch of Lamb larded, i page 53) and A asiect Beans. 
See Appendix. 

Pigs Tongues and Greens. 


Boil them the same as other tongues; peel and trim them, 
and put them on a dish, with greens round them. . 

Seorch Collops, &e. Spe page 49. 

Chine of Mutton.—See page 10. 
—=0* 60e— 
SECOND COURSE. 

Widgeons, see Wild Ducks, page 16, 
Spinage, in Boxes.—See page 347. 
Artichoke Bottoms,—See page 44. 


587 
Cheesecakes.—See. page 32. / 
Rhenish Cream.—See page 50. 
Gooseberry “iart.—See page 73. 
Livers of Poultry.—dee page 92. 
Mushroonts, (see page 17) in Boxes.—See page 347. 
Chickens.—See page 134. 


a a a A a ee _ A a a a a a P~ LLB LOLOL LO OD LE * ee ~™ 


December 3. 
No. 338. BILL OF FARE. 


FIRST COURSE. SECOND COURSE, 


Flemish Soup, 
removed with a 


LEG OF LAMB boiled, LOIN fried, 


and Spinage. 


Six Snipes. 


A Souties of Fowl, Grenadines, _ Salsifie, Eggs a la Poulet. | 
and mushrooms. and sorrel sauce. fried in batter. : 


A Fillet of A Ratifie 


A Savoy 
ba ~ t ’ ® 
Veal a la { A Goose. sing Seay Ca Jelly Pudding. 
Daube. onan 


Two Sweetbreads Fricassee of ‘ 
larded, and an Rabbit, and. Ma¢caton. aptiess of Oysters. 
emince. onions. Rea < 
Ribs of Beef. | A Pheasant. 


No. 338. BILL OF FARE. 
FIRST COURSE. 


FLEMISH Soup.—See page 122. 

Leg of Lamb boiled, &c.—See page 136. . 
Grenadines (see p. 85) and Sorrel Sauce.—See Appendix. 
Souties of Yowl, &c.—See page 84. . 
Neck of Mutton (see p. 124) and Haricot Beans.—See Ap, 
A Goose.—See page 15. | 
Fillet of Veal a la Daube.—See page 20. 

Fricassee of Rabbit, and Onions.—See page 69. 
Sweetbreads larded (see p. 94) and an Emince.—See p. 84. 
Ribs of Beef.—sSee page 23. — : 1 
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SECOND COURSE. | “te 
Snipes.—See page 24. | 
| Eggs ala Poulet. : 

Poach six new-laid eggs, as soft as they will bear taking 
up, and put beshemell over them: 

Salsifie fried —See page 61. | 

Ratifie Pudding.—See page 106. 

Savoy Cake.—See Appendix. 

Atiets of Oysters.—See page 174. 

Maccaroni.—See page 9. 

A Pheasant.—See page 18. : 


eS ee ee ee a a ae ae ae ee a i ae a a ee ae a a 


December A. 
No. 339. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 
Mock Turtle, . roger OT 
removed with a Two Wild Ducks. 


TURKEY, with Chesnuts and Sausages. 


Beef Palates, . 
forced and rolled, 
with a ragout. 


Red Cabbage 


Semels, and a ?Alemand 
piquant sauce. ; 


Broiled ; 
Mushrooms. 


A Chantillie 


Chine of Neck of Haskbt | Apple Pie. 


A Sucking | Damson 
Lamb. | Venison. Pi 


ig. ' T uurte, 


Neat’s Tongue in 
Cutlets, and 
barberries. 


Loin of Veal. 


Beet Root, and 


Two Partridges, Brocoli a la 
Spanish onions. 


and cabbage, Flamond., 


Ribs of Lamb. 


No. 339. BILL OF FARE. 
FIRST COURSE. . 


-MOCK Turtle—See page 22. 
Turkey and Chesnuts, &c.—See page 36. 
Semels (see page 92) and Piquant Sauce.—See Appendix. 
Beef Palates rolled, &c.—See page 6. 
, A-Sucking Pig.—See page 59. | 
Neck of Venison.—See page 36, 


- 


| 589 
Chine of Lamb.—See page 172. 
Partridge (see page $6) and Cabbage,—See page 36. 
Shee Tongue in Cutlets, and Barberries.—See page 42. 
Loin of Veal.—See page 49. 


— eet 


SECOND COURSE. 


Wild Ducks.—See page 16. | 
Broiled Mushrooms.—See page 66. 
_ Red Cabbage a l’Alemand.—See page 144. 
~ Apple Pie—See page 81. 
Chantillie Basket.—See page 61. 
Damson Tourte.—See page 55. 
Beet Root, and Spanish Sauce.—See page 512. 
Brocoli 4 la Flamond.—See page 99. 
Ribs of Lamb.—See page 74. 


December 5. 
No. 340. _BILL OF FARE. 


SECOND COURSE. 


Eo 


Four Woodcocks. 


FIRST COURSE. 
eee 
Soup Julien, 

removed witha _ 


HAUNCH OF VENISON. 


Spinage and 
Snipes a la A Broiled Fowl, | Pay ices Truffles. 
Tartar. with mushrooms. a 
Loin of | A Raised | Neck of | af Ginese, 1S Ne 1A Gateau 
Veal ala Pie, with Pork, and | “aie sate " Crayfish | Millefleur. 
Beshemell. | Partridge. | sauce rober.' : PGs 
| 


. 


i 
ra 


Ham and Toast. 


Mutton Cutlets Sliced eae. 


Rible ‘te. 


Matelot of 
Rabbits. 


Four Plovers. / 


Chump of Beef. 


| 
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No. 340. BILL OF FARE. 


nl FIRST COURSE. 
SOUP Julien.—See page 161. 
Haunch of Venison.—See page 2. - 
Snipes @ la Tartar.—See page 72. 
Broiled Fow! and Mushrooms.—See page 165. 
Neck of Pork roasted (see page 20) and Sauce. Rober.~— 

See Appendix. : 

A Partridge Pie.—See page 28. 
Loin of Veal a la Beshemell.—See page 14, 
Mutton Cutlets Riblette—See page 130. 
Matelot of Rabbit.—See page 333. 
Roast Beef.—See page 7. 


SECOND COURSE. 


Four Woodcocks.—See page 24. 
Truffies—See page 494. 

Spinage, &c.—See page 45. 

Gateau Millefleur.—See page 44. 

A Wax Basket, &c.—See Appendix. 
A Ginger Souffle, &c.—See page 105. 
Ham and Toast.—See page,65. 
Sliced Brawn.—See page 7. 
'Plovers.—See page 55. 


a 
December 6. 
No. $41. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


A Tureen of Hodge Podge, 


removed with a 


LOIN OF VEAL ala Beshemell.  |7 = 
det ee “Artichoke Bottoms 
- Three Breasts of vie | 
*. DACs. fried in batter. 
owls larded, d Petit Patés of 
Epuls siete te. Chicken and Ham.! 


Six Snipes. 


Cauliflower 2 la : 
Beshemell. | 


—— ; 


am emince. | 
i 


- : : Apple and - 
Neck of | Crimped | yD Pic... Jelly. Barberry | 
Wenn, | Gods iie: A Goose. ie. I Pie. 33 
and roots. | P + 
; & Grenadines of ; 
erase ee Duck, and Stewed Celery. fri taped 
talienne. Spanish sauce. ried in batter. 
| Chine of Mutton. | eV rare. 


No. 341. BILL OF FARE. 
FIRST COURSE. 
HODGE Podge.—See page 88. 


Loin of Veal a la Besnemell.—See page 14. 


Petit Patés of Chicken and Ham. 


Put three parts minced chicken, and one part minced | 
ham that has been braised; put some hot beshemell to the 
mince, squeeze a little lemon, and put a few drops of gar- 
lic, or shalot vinegar, some pepper and salt, and a ay 
little sugar; fill the patés the last thing, and put them on 
napkin. 

Breet of Fowl larded- (see page 109) and an Emince.— 
See page 84., 

A Ggose.—Sge page 13, 

Crimped Cod, &c.—See Appendix. 

Neck of Venison, and Roots.—See page 15. 
. Grenadines of Duck, &c.—See*page 401. 

~ Lamb Cutlets:—See page 91. 

Chine of Mutton.-See page 10, 
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SECOND COURSE. 


Snipes.—See page 24. 

Cauliflower.—See page 18. 

Artichoke Bottoms, fried.—See page 180. 
Apple and Barberry Pie.—See page 125. 
Jelly.—See page 31. 

Damson Pie.—See page 494. 

Salsifie fried, &c.—See page 61. 

Stewed Celery.—See page 512. 

A Hare.—See page 18. 


.... wd Decembert, 
No. 342. BILL OF FARE. 


_ FIRST COURSE. SECOND COURSE. 


. Pea Soup, © A Pheasant. 


_ Yemoved witha 
LEG of MUTTON, and Haricot Beans. 


Spinage and Eggs 
Beef Steaks, and || < poached, 
oyster sauce. 


Mushrooms. 


A Souties of 
Hare. 


. Two Darioles, A Savoy 
A Tongue, Crimped “ar Sth aie : 
end groseu | Cod, &c. Curkees 4 || Charlotte. in paste. Cake. . 


ee 


Breast of Lamb 


Maccaroutl . 
grilled, &c. “ 


Matelot of Tench, 
&e. 


Fillet of Veal. Two Rabbits. 
No. 342. BILL OF FARE. 
FIRST COURSE. 
PEA Soup.—See page 104. 


Leg of Mutton roasted (see page 132) and Haricot Beans. ° 
| 


—See Appendix. 
Beef Steaks, and Oyster Sauce.—See page 504. 
A Souties of Hare.—See page 52. 

Chickens 4 la Reine.—See page 42. 


Crimped Cod, &c.—See Appendix. 


Escaloped Oysters. 


Be che 


-|Beshemell. | “. &e, 


tal 


$98 
‘Tongue and Greens.—See page 55. 
Breast of Lamb grilled igs page 41) and Piquant Sauce, 
—See Appendix. > 
Matelot of ‘lench.—See page 76, 
Loin of V€al->Seepige 497° T° ce 


ee 


SECOND. COURSE. 
Pheasant.—See page 18. 


Mushrooms.—See page 17. \ a. 
Spinage, (see page 45) and Eggs. mes 8. 28 
Savoy Cake.—See Appendix,” — et 
Darioles.—Sée page 39: “* BK  eesutshas 
A Charlotte—See page 173) “7 > ot 
Escaloped Oysters,—See are 23. ; visnd souskd 
Maccaroni.—See page 9. ei : 22 DRS Yas Al A 


Rabbits.—See page 10. 


PD ie : 4 ek 
; ’ . Sil 


December 8.° °°" * 
No. 343. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


Soup ala Reine, 
4 removed with a 


HAUNCH OF VENISON. 


| Four Pa rtridges. 


Brocoli, 
and Italian sauce. 


Mutton.,, 


. A Haricot of _| Tenderones of ‘Ragout Mellé, 
Veal and Truffles. 


Sy te Sia | Apricot 
A Trifle. a ‘Vartlets. 


A Fillet of Turkey and Ham, "Raspberry 


Veal ala Chesuuts, | braised, and]! Pufie 
| greens. | 


b ab gel, ia 
a! nahh - {Lainb’s Head, &el! Stewéd” Chai _ aa in cases. 


Sirloin of Beef. | Two Ducks. 
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No. 343. BILL OF FARE. 


FIRST COURSE. 


SOUP Santé.—See page 38. 

Haunch of Venison.—see page 2. 

. Tenderones of Veal, &c. Bee page 12. 

_ Haricot of Mutton.—See page 21. 

Ham braised, &c.—See page 14. 

A Turkey and Chesnuts, ‘&c.—See page 36. 
_ Fillet of Veal a la Beshemell.—See page 84. . 
' Lamb’s Head, &c.——See page 59Q. — 

Pigs Feet, &c.—See page 35. 

Roast Beef.—See page 7. 


SECOND COURSE. 


Partridges.—See page 7. 
Brocoli (see page 18) and Italian Sauce. =See Appendix. 
Ragout Mellé.—See page 9. 
Tartlets.—See page 44. 
A Trifle-—See page 8. 
' Puffs.—See page 132. 
Fondues.—See page 17. 
_ Stewed Celery.—See page 512. . 
Ducks. —See page 363 tifa 
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- December 9. 
No. 344. BILL OF FARE. 


FIRST COURSE. 


_ SECOND COURSE. 
Tureen of Ox Rumps, Tee woe 
removed i a : Three Woodcocks. 
LOIN OF VEAL. 
Blanquet of : : An Omelet Souflle. 
ew and . Behigiyte (ain > 3 Picked Crab. and Flemish sauce. 
Jushrooms. > [——eeepemageomient | 
peereees Suree US 5 LA REA I Aa PT a Oe 7 
Three Mushroom | Small 
Neck of | Chickens | Chine of |Fritters,with Jelly. Savoy 
Venison, and celery | Bacon, ana} custard. / Cakes, 
roasted. ines. y greens. fj ———___—___ td 
pegs Spinage and 
eat a Mcunet te Chenin Atlets: of Oysters. 
Chicken. cian 
LLL CECE la > 
Chine of Mutton. _ Lwo Wedgeons. 


No. 344. BILL OF FARE. 


; -FIRST COURSE. 
TUREEN of Ox Rumps.—See page 281. 
Loin of Veal.—See page 49. 

Partridges 4 la Beshemell.—Sce page 524. 


Blanquet of Turkey and Mushrooms.—See page 48. 
A Bacon Chine.—See page 30. 


Chickens and Celery Sauce.—See page 13. 

Neck of Venison.—See page 36. 

Moreau a la Créme.—See page 109. 

Timbal, &c.—See page 58. 

Chine of Mutton.—See page 16, 

«5X 
‘SECOND COURSE, 
_ Woodcocks.—See page 24. | ) 
_ Omelet (see page 32) and Flemish Sauce.—See Ap. 
Picked Crab.—See page 78. ; 
Small Savoy Cakes. 

They are made in the same manner as the large ones, 
see Appendix. Bake them in tartlet pans; and butter, flour, 
and sugar them, the same as large moulds. 

. ae 2IT8 
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Jelly.—See page Blk t "4 

Mushroom Fritters.—See page 243. : 

Atlets of Oysters. —See page 174. | . ? 
“Spinage, &c.—See page 45. cae 7 

Widgeons.—See page 16. : 


RPL LLLP ra onsen tr oe SA US Leo ft 


- December 10. ite. 
~~" No. 345." BILL OF FARE. 


ee oe es 


FIRST COURSE. SECOND COURSE. 


Ttalian Soup, 


removed with a 
LEG of LAMB boiled, LOIN fried, 
and Spinage. 


Three Woodcocks. 


Cauliflower, 
a la Flamond. 


White Collops, and 
__ Mushrooms. 


A Souties of 
Venison, &c. 
ee ene 1 


| Spinage in boxes. 


| A Raised | C A Savoy | Orange 

: ; - HCheesecakes ef U Naet ako thse 3: 

A Goose. | Pie, with saa - of Cake. ourte. 
Pigeons. | ° 


De Aah babe ey a idence ae Mushrooms, Fat Livers a la 
Rabbits! & Onions. Widgeon. in boxes. Broche. 
Ribs of Beef. | A Pheasant. gq 


No. 345. BILL OF FARE. 


FIRST COURSE. - cs ; 


ITALIAN Soup.—See page 20. | - 
Leg of Lamb boiled, &c.—See page 136. 
White Collops —See page 15. 
A Souties of Venison, same as. Mutton. —See ° page 88. 
Fillet of Veal.—See page 188... | 
| A Goose.—See page 15. 
Raised Pigeon Pie.—See- page 173. 
Salmie of Widgeon' +See page 30. 
IA Erigassee’of Rabbits, and: Onions.— See pave 69. 
Ribs of Beef—See’ Peo 23." y 


tie] 


beipeak t= 


307 cop 
SECOND COURSE. 
_ Woodcocks.—See page 24. 
Spinage, in boxes.—See page 347. 
Savoy Cake.—See Appendix. 
Orange Tourte.—See page 96. 
Cheesecakes.—See page 82. - 
Fat Livers.—See page 92. faa eor 
Cauliflower a la 'lamond.—See page 92. 
Mushrooms (see page 17) in Boxes.—See page 347. 
A Pheasant.—See page 18. | 
: 


- t 


December 11. | 
No. 346. BILL OF FARE. 


FIRST COURSE. » SECOND COURSE. 
. ‘ oe ' 
Soup Santé, rs Ions 1 
remoyed with a : 
4 ; 
TURKEY AND TRUFFLES. Two Easterlings. 
Sweetbreads, Fillet of Pork. . 
| larded, and braised, and . 5, eet Foot, arid | Stewed Celery. 
sorrel sauce. rober sauce. . 
) Breast of Stewed Neck of }} Damson Rhenish edt 
| Veal - Venison. { Mutton,and' Tourte. Cream. be 7 Pi ‘ 
ragouted. and roots. harieathears, opt, n 
Two Partridges {| |A Fowl ala Daube,| An Omelet. Brawn. 
a la Perigord. larded, and endive.’ 
Loin of Veal. | Two Rabbits. 
| 


|... i No. 346, BILL OF FARE. 


| _, FIRST COURSE. 
SOUP. Santé.—See page 38. 
‘Turkey and Truffles.—See page 4. 
Fillet of Pork, &¢.—See page 13. 
| _ Sweetbreads larded (see page 84) and Sorrel 
_ ‘See Appendix. a | . 


.. Neck of Mutton, (see page 124) and Haricot Beans.— 
‘See Appendix. | 


Sauce.—, 


598 ; 
Stewed Venison, and Roots.—See page 15. | 
Breast of Veal, ragouted.—See page 5. 
A Fowl a la Daube (see page 3) and Endive—See Ap- 
pendix. 
Partridges 4 la Perigord.—See page 518. 
Loin of Veal.—See page 49. ‘ 


ee 


SECOND COURSE. 


Easterlings.—See page 16. 

Stewed Celery.—See page 512. ‘ 
Beet Root, &c.—See page 512. © , 

Apple and Barberry Pie.—See page 125. 

Rhenish Cream.—See page 50. 

Damson Tourte.—See page 55. 

Brawn.—See page 7. ° 

An Omelet.—See page 32. 

Rabbits.—See page 10. 


December 12. 
No. 347. BILL OF FARE: 


| 


FIRST COURSE, SECOND COURSE. 
i 
fs Soup Cressey, | 
} removed with a Six Snzpes. 
| HAUNCH OF VENISON. 


Mutton Cutlets : Truffles. Mushrooms. 
Scorch Collops, &c. Riblette. | 
Chine of Neck of | Leg of Pork : - 
Lamb, and Veal iJa | boiled, and |} Meringues. A Trifle. wegcbehae'y 
chervil. Beshemell. | greens. 8 


ean a neeemmemenmenel 


Compote of Two Beef Kidneys, . 
1 “i eh 
Pigeon, with encdric deeb pie 'Ragout of Palates} — pipet eay: 
‘Mushrooms, jaar ie dl kc. . : ried in batter, 


Chump of Beef. ie: A Pheasant. 
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No. 347. BILL OF FARE. 
FIRST. COURSE. 


SOUP Cressey.—See page 47. 

Haunch of Venison.—See page @. 

Mutton Cutlets.—See page 130. 

Scorch Collops.—See page 49. 

Leg of Pork boiled, &c.—See page 112. 
Neck of Veal 4 la Beshemell.—See page 14. 
A Chine of Lamb, and Chervil Sauce.—See page 172. 
Compote of Pigeons.—See page 119. 


Two Beef Kidneys, one forced. 


Make an incision in the kidney, and scoop a little of it 
out; fill the place up with forced meat; braise it for two 
hours, and the other kidney at the same time: take the 
kidney that is not forced, and. shread it very fine; put it 
into a stewpaa, with some sauce ravigot that is quite hot 5 
for the Sauce, see Appendix. Put the sbreaded kidney on 
a dish, and the other in the middle. Garnish with paste 
or croutons. 


Roast Beef.—See page 7. 


a 


SECOND COURSE. 


Snipes.—See page 24. 

Mushrooms.—See page 17. ahi 
Truffles, sent in a Napkin.—See page 4. 
Rice Fritters.—See page 77. 

A Trifle-——See page 8. 

Meringues.—See Appendix. 

Ragout of Palates.—See page 6. : 
Artichoke Bottoms, fried.—See page 180. 
A Pheasant.—See page 18. | 
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December 138. 
_No. 348. BILL OF FARE, 


FIRST” COURSE.” **“ SECOND: COURSE, 
; a re TG aap h PS age es 
Rice Soup, AeA 
removed with a 


LOIN OF VEAL. ? 


Paty Ae, 


Pour Parir ridges. 


a ~oe vo 4 
v * + 


scaloped Oysters: i ~-) Brocoli ala 


lamond. 


Ox Rumps, and 


cabbage. A Volevent Melé./+> 


‘ 


Salmon and Three 
© Fillets of ~!~ Chickens 
Soles, tried. | ala Reine. 


Compote of |) ~ Blanc | -_ Apricot 
. Pippins,, |. Mange. Tartlets. 
+ ~of 7 of _ es dy ied 


Ham. - 
braised, arid” 
greens. 


Us 


- 4 a : ed a 


SA Case, with a A Fricandean, and 
_, Civet of Hare, saurE sauce, 


: Stewed Endive. |” Crayfish: 


A Chie ah! Mutton. Sig 


fo ane Naa aD: BELL OF FARE: 
Ned ~*- BIRST COURSE. 
RICE ‘Soup.See page 91. .7 9504 9e¢-e—do9ah 


Loin of Veal.—See page 49: 

Volevent (see page 38) with a Ragout.—See page 9. 

Ox Rumps. hes page 5. 

Chickens a la Reine.—See-page 42. 

Ham braised.—See-page 14.. 

A Fricandeau (see p.28) and Sorr el Sauce. —See Appendix. 

A Case (see page 616) with a Civet of Hare.—See p. 26. 

ork of Mutton.—See page 16. 

sriecinii a ig 

SECOND COURSE, 

_Partridges See page 7. 

Broco!i A la Flamond.—See rite 99. 

Escaloped Oysters: —See page 23. 

Tartlets.—See page 44. 

Blanc Mange.—See puge 65. ° 

Compote of Pippins.—See page” 56. 

Cray fish.—See page 304. 

Stewed Endive.—See Appendix. 

A Hare.—Sce-page 18. 


* 
iy 


+ Hare. bail k 


| 
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e ap ry 
December 14. | 
No. 349, rh tate OF FARE. 
FIRST COURSE. SECOND COURSE. 
ee es, 1 i, Pe ‘ i a ad 
Vermicelit Soup, 
removed with a | Three Woodcocks. 
| BRISKET of BEEY, TREMBLANC, y 
1 and Roots. , 
Beef Steaks and diese Eggs. inca 
‘oa shalots. |Morue a la Créme.| SREP ME. 
| Neck of A Leg of || Fondues in ore ane | Rice 
Venison, ish. Lamb, cases, “Pic. Ty, Fritters. 
roasted, | roasted. : 
Tenderones of Sheeps Ramps and) Brocoli a Crayfish au Gratin. 
Neal @ la Poulet. AKidneys. : l'Italienne. : 


Two Fowis. 


Fiklet of Veal. 


“No. 349. BILE OF FARE. 
FIRST COURSE. 


VERMICELLI Soup.—See page 16. 
Brisket of Beef Tremblanc, &c.—See page 13. 
Morué a la Creme.—See page 109. 
. Beef Steaks.—See page 122. 
Fish.—See Appendix. 
‘Leg of Lamb, roasted.—See page 21. 
Neck of Venison.—See page 36. 
Sheeps Rumps and Kidneys. —See page 37. 
Tenderones of Veal a la Poulet.—See page 12. Put 
Sauce a la Reine over them. 
Fillet of Veal—See page 138. 


y : 
SECOND COURSE. 
W oodcocks.—See page 24. 
Spinage, &c.—See ‘page 45. 
Fried Eggs.—See page 207. 
| Rice Fritters.—See page 77. 


a 
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Apple and Barberry Pie.—See page 125. 

Fondues.—See page 17. 

Crayfish au Gratin.—See page 396. 

Brocoli (see page 18) and Italian Sauce.—See Appendix. 
Two Fowls.—See page 134. 


/ 
SY i oe a a a a a a ee ee a i i a a 


December ihe 
No. 350. BILL OF FARE. 


FIRST COURSE, SECOND COURSE. 


7 


- Giblet Soup dla Tortue, 
removed with a 


Three Partridges. 
| TURKEY AND CHESNUTS, &c. 


Lamb Cutlets a 


| Fillets of Fowl, 
Vitahienne. | 


and Truffies. 


Brawn. | | Mushrooms, 


| 


= 


Fo A Chine of : A Gateau Jelly A Savoy 
A eye Bacon, and i yon Millefleur. Marbre. Cake. 
grees. | 


A Matelot of — 


Fillet of Salmon, 
Rabbit. 


and Capers. ~ 


Stewed Celery. 


Sirloin of Beef. Two Wild Ducks. 


No. 350. BILL OF FARE. 
FIRST COURSE. 


_ GIBLET Soup.—See page 6. 
Turkey and Chesnuts, &c.—See page 36. 
Lamb Cutlets (see page 91) and Italian Sauce.—See Ap- 

yendix. 

: Fillets of Fowls, and Truffles—See page 68. 
A Matelot of Rabbit.—See page 333. 
Fillets of Salmon, and Capers.—See page 43. 
Loin of Veal.—See page 49. — 
Bacon Chine, and Greens.—See page 30. 
Neck of Venison.—See page 36. 
Roast Beef.—See page 7. 


Beet Root, and | re 
Spanish Onions. | 


ee 
Z 


pt eee 
i? 
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SECOND. VRERSE. 
Partr idges.—See. page 7. 


Mushrooms.—See page 17. _ 

Brawn.—See page 7. 

Savoy Cake.—See Appendix. 

Jelly Marbre.—See page 73. 

Sate Millefleur.—See page 44. 

Beet Root.—See page 512. | . 
Stewed Celery.—See page 512. 

Wild Ducks.—See page 16. 


PPL LLP LLL LLL LL LP 
December 16. | 
No. 351. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. 


———S 


A Pheasant. 


| 
r—atapcic- | 
Soup Santé, 
removed witha 
HAUNCH OF VENISON. 


Beef Palates ee ‘5 . 
tolled, forced, and Minced and . ‘| Onnelet, &c. Maccaroni, 
a ragout. broiled Turkey. | 
Two Necks | sate | 
ofLambalai 4G a Pe, Orange A Chantillie |} Damson 
chevaux de cate sited hee | Toarte. Basket. Tourte. 
- frieze. f cid | | 
: Compote of | : 
A Souties of as Cis . p Brocoli 
Sweetbread, &c. pate | Ragout Mellé. ala Créme. 
Chine of Mutton. | ’ A Hare. 


No. 351. BILL OF FARE. 
FIRST COURSE. 
SOUP Santé.—See page 38. ¥. 


_ Haunch of Venison.—See page 2. 
‘Minced and broiled Turkey -—See page 123. 
Beef Palates.—See page 6. | 
Calf’s Head, &c.—See page 3. 
A Goose.—See page 15. 
Two Necks of Lamb a la Chevaux de Frieze.-—See p, 48. 


604 . 
Compote of Pigcon.—See page 119. . | 
A Souties of Sweetbread.—See page 54, | | 
Chine of Mutton.—See page 16.59... eh 


SECOND COURSE. . | 
A Pheasant.—See page 18. etd a a 
Maccaroni.—See page 9. ry 
An Omelet.—See page 32. ) wh 
Damson Tourte.—See. page 55. y ry 
Orange Tourte.—See page 96, 
Chantillie Basket.—See page 6. 


Brocoli.—See page 18. % 
Ragout Mellé.—See page g. — * 


A Hare.—See page 18. 
SEES. AMKONNA ENGL DORROESIIAR: 2 Wiens Simson pd ese Rayong Saphss) 
| December 17. . 
No-352. BILL OF FARE. _ : 


FIRST COURSE. ee ote i 
sh ab tt | SECOND COURSE. ‘: 
A Tureen of Aiuiton and Broth, , 

with Roots, 7 yaw - : 

removed with a . Three Teal. « 

LEG of PORK a-la Boisseau.... core i 

; A Duck | Sweetbreads, Ham and Toast. | /Spinage and Eggs, : 

4 l’Italienne. iarded,& an emince F , 

res btad. hae eae , tf 

Fillet of | Araised Pie, | Neck of | ae 

Veal | withmutton | Venison, || Chantiltie Blanc ae = 

dla Daube. | & potatoes. roasted; || "Cakes Mange. a MSs 4 

| : 

Fillets of Rabbit, A Roulard. of Pie | oigttinnwtiia ” 

larded, and Mutton, and Brocoli ArtichokeBottoms,) 

sorrel sauce. | '} sauce piquant. ala Flamond. -and sharp sauce. _ 

Ribs of Beef, Four Plovers. % 

iT ~ 

No. 352. BILL OF FARE. | 

“ FIRST COURSE. i 

‘ « 

MUTTON and Broth.—See page 119. , 
Leg. of Pork dla Boisseau.--See page 47. ‘ 


Duck a |’Italieane.—See page 365. ‘ 
Sweetbreads larded (sce p. y4). and an Emince.—See 
p. 34, . vee Oo 5 erg | 


\ 


605 
“Neck of Venison—-See page 36. 
A Mutton and Potatoe Pie-—See page 35. 
Fillet of Veal A la Daube.—See page ¢0. 
A Roulard of Matton (see page 28) and ocr mata Sauce.— 
See Appendix. 
Fillets of Kabbitdarded (see page he, and Sorrel mauce.—- 
See Appendix,” ~ 
Roast Beef.—See page 7. 


pee pee ERS 
SECOND ‘COURSE. ue 


Teal.—See page 9. 
Spinage (see page 45) and Eggs —See page 82. 


Ham and Toast.—See page 63. . 
Blanc Mange.—See page 65. 
Ratifie Pudding —See page 106. ae 


Chantilhé Cakeci Seb: page 77. 
Artichoke Bottoms.—See page 44. 
Brocoli ala Flamond:—See se by 99. 


Plovers.—See page'55. 
PPA PLL LL LLL LLL LL LLL LE 
December 18. 
No. 353... BILL OF FARE: 


FIRST COURSE, | SECOND COURSE. 


a 


— 
| 
Soup Cressey, 


: removed with Six Snipes 
BEEF TREMBLANC, and Roots. 


Pork Cutiets and 
mashed Potatoes. 


Salmie of 


Woodcocks. Stewed Endive. 


M ushrooms, | 


? 
Leg of: || 
esti ona | ! : 
slam ree ?; iow Y 
d amb and | Cederat : 
braised, and | Criékéns ecrane ; Cheese Jeily, 
haricot 1! Creams . Cakes. ; 
greens. | a la Keine, Heat aa i 
valbih ae ais. 
} Beet Kidne | “Brocoli 
Veal Olives Beet Kidneys, and]]  - See 
and piquant sauce. smaii Onions. fi. @ la Flamond.’ 


| Loin of Veal. 
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No. 353. BILE 


f ‘a 


OF FARE. 


FIRST COURSE. 


SOUP Cressey.—See page 47 


Beef Tremblanc, &c.—See page 1S. 


Pork Cutlets.—See page 94. 


Salnie of Woodcocks.—See page 87. r 
Leg of Lamb (see page 21) and Haricot Beans.—See | 


Appendix. 
Chickens 4 la Reine.—-See p 
Ham, braised.—See page 14. 

_ Veal Olives, &c.—See page 3. 
Beef Kidney.—See page 231 

the dish, by way of garnish. The 
Loin af Veal.—See page 49. 


age 42. 


; put small onions round 


y should be put quite close. : 


SECOND COURSE. “ 


Snipes. 


See page 24. 


Stewed Endive.—See Appendix. 


Jelly.—See page 31. 
Cheesecakes.—Sce page 32. 
Cederata Cream.—See page 3 


Artichoke Bottoms.—See page 180, ae 4 


Brocoli.—See page 99. 
Mushrooms.—See page 66. 
~Hare.—See page 18. 


3. 


* an 


Go? 
— December 19. 
No. 354.. BILL OF FARE. 


SECOND COURSE. > 


a 


FIRST COURSE. 


Soup dla Reine, 


Matelot of 
Carp, &c. 


Fillet of Pork, 
braised, and sauce 
rober. 


|. Loin of Veal 
a ja Beshemell. 


A raised 
Pie. wiih 
Veal, Ham, 
ac. 


A boiled Turkey, 
and oyster sauce. 


| Two Rabbits a la 
Oporto, larded, 
and sorrel sauce. 


Tenderones of 
~ Lamb and 
Mushrooms. 


- removed with a” 


| HAUNCH OF VENISON. 


Semels Souffle, 
- and Sauce 
Italian. 


* 
a ee 


Fricandeau, and 
au emince. 


A Ham, braised, 
and greeus, 


ee 


, Frame. 4 with 
ye) --- K Venison. . 


raised Pie, 


a 


A Chine _ 
of Muttoa. 


Beef Tremblanc 
and Roots.. 


Calves Feet 
a lEspagnole, 


Giblet Soup, 
removed witha 


SIRLOIN OF BEEF, 


Two Wild Ducks. 


Rhenish Cream. 


Spinage in Boxes. 
Apricot Tartlets, 


Ragout Mellé. 


Twelve 
Larks. 


) 


Anchovy Toast. 


‘ a 
oa 


Mince Pies. 


Fondues, in cases. 


Orange Jelly. 


Two Pheasants. 


Wi nw %% 
\ Frame. § |woodcocks. 
% ES 


Jelly au Maubre. 


Fondues, in cases, 


deep eniienpican 


Mince Pies. 


Escaloped Oysters. 


Two 


a 


— 


Mushroois. 


Raspberry Tartlets. 


Spinage, in boxes.. 


Blanc Mange. 


4 


7 


oa 


pee 17. 
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No. 354. “BILL oF FARE, 


ali FIRST COURSE. djicsiigisila 


SOUP 4 la Reine. =See page 2. . 
Haunch of,Venison:-—See page 2. if ‘i 
Semels Souffle, Kc. eas Pese 1548°"- i, 
Matelot,of Carp.—see page 252. i 
Fricandeau (sce page 28) and an Hminee.—See page84, 0 
Fillet of Pork, &c.—See page 13. — 
_.Ham, braised, ‘&e.—See. page 14, % 
Loin of V eal 3 a la Beshemeil.—See page 14. t 


“A Raised Pie, with Venison.—See page 405. . ie 
A Raised Pie, with Ham, Fowl, &c..—See page 38e-—- 


~ Chine of Mutton.—See page 16. | 
- Boiled: ‘Turkey-and Oyster Sauce.—See page 52. | 


Beef Tremblane, &¢c.—See page 13. 

Two Rabbits &.la Oporto, larded, &c. —See page 42. S 
Calves Feet ala Espagnole. —See page 285. 1a 
Tenderones of Lamb sce page 26) and: sis aoe rae 


Giblet Soup. See page 6. 
Roast Beet.—See page 10. 


i oenemrnaes. iene I ‘ ‘ fe] 


-. <<. SECOND COURSE; ia 
Wild Ducks.—See page 6. i 
Jelly Marbre:—See page 73. | ‘iad - 
Fondues.—See page 17.» . a 


Spinage, in| boxes.—See page 347. 
‘Rhenish Cream.-—See page 50. 


“Mince Pies—See page 6. a Hedi ; yi 
Tartlets:.—See page 44. “ta ) Ta 
~Esealoped Oysters.—See page 22. ) | he 
Ragout Mellé.—See page g. . am { 2 ya 


Woodcocks.—See page 24. shir ee 
-Larks.—See page g.. Ms 
Mushrooms.+See pees Oe 


a -heasants ecco nage 18. 


Anchovy. Toast.—-See page 78. 4 a s 
__Raspberry Tartlets——See page 44, Pe ere ie 
“Mince Pies.—See page 8. 5 Arai | t 
Orange Jelly.—See page 66, RAG med ] 


~ 


: 


No. 355... BILL OF FARE. 


Petit Patés of Veal 
apd Ham. 


Three Chickens 
a la Reine. 


Beef Olives and 
scooped Potatoes. 


Mutton, and 
Piquant Sauce. 


A Neat’s T ongue, 
and gre ens. 


Blanquet of 
Turkey, and 
truffles. 


609% 


| December 20. Bao 


FIRST COURSE. 


Ea 


Soup dla Flamond, 
removed with a 
CHINE OF MUTTON. 


White Collops 


and. mushrooms. 


Neck-of Venison. 


A Duck 


a ’Italienne. 


Soup, Soup, 
. zp ty rn Bf removed 
rit 
. crimped Cod! 9 peacte'S seca andl} 
and Soles yor Whitings 
fried. fried. 
A Roulard of Peete 


of Hare, &c. 


Three Chickens, 


and celery sauce. 


~ 


Risoles in paste, 
fried. 


A Basket 
of Meringues. 


Brocoli, : 


oe 


— 


Maccaroni. 


\ Frame. 4 


Pheesant. 


RE en 


An Omelet, >! + 


_ Mince Pies. 


a ee 


French Beans. 


SECOND COURSE. . - 
_ Four, Partridges, 4 


3 |. Savoy Cake. 


Gooseberry Tart. | 


vo | 


: 


Asparagus. 


| 


Mince Pies. 


Small Omelets. 


Six 
Suipes. 


Trufties.* 


WQ 


. Apple Tart, 


Stewed Celery. 


_ A Basket 


A Savoy Cake. 
Soup, ) 
removed with a 


LOIN OF VEAL, 
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No. 355... BILL OF FARE. 


FIRST COURSE. 


SOUP ala Flamond.—See page 12. 
Chine of Mutton.—See page 16. 
White Collops, &c.—See page 15. 
Petit Patés.—See page 362. 
Neck of Venison.—See page 36. 
Chickens a la Reine.—See page 42. 
Ducks a l’Italienne.—See page 365. 
Beef Olives, &c.—See page 36. 
Salmon and Whitings, &c.—See Appendix. 
_ ©rimped Cod, &c.—See Appendix. 
—-Ac Givet-of Hare—See page 26. 
Roulard of Mutton (see page 29) and Piquant Sauce.— 
~ See Appendix, ; 
_ Chickens and Celery Sauce.-—Sece page 13. 
“Tongue and Greens.—See page 55.. 
Fuseles in-Paste.—See page 147. 
Blanquet of Turkey, &c.—See Fowl, page 48. 
-Loin.of Vea).—See page 49. 


“i SECOND COURSE. 


Partridges.— See page-F-- 
Savoy Geke.—-See Appendix. ... | 
A Basket of Meringues.—See Appendix. 
Asparagus.—See_page 8. | 
 Brocoli.—See page 18. 
“Mince Pies.—See page 8. 
Gooseberry Tart.—See page 75. 
~Small Omelets.—See page 49. 
Maccaroni.—See page 9. . 
. Snipes.—See page 24. 
Pheasant.—See page 18. 
Truffles.—See page 494. 
An Omelet.—See pageS2: 
Apple Tart.—See page 81. 
--Stewed Celery.—See page 512. 
French Beans.—See page 9. 
Basket of Pastry.—See page 23. 
Hare.-—-See page.18. 


a 
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December 21. 
No. 356. BILL OF FARE. 


FIRST COURSE. 


———eE 
Soup @ la Reine, 
removed with a 


RUMP of BEEF, 4a la Daube, 
with Cabbage, &c. 


A Matelot of 
Tench, &c. 


A Goose. 


Fillets of Mutton, 


and cucumbers. 


eed 


A Blade Bone of 
Pork ala Broche, 
& mashed potatoes. 


A Breast of Veal, 
_ Tagouted, 
and mushrooms. 


7 


A Fricassee of 
Chicken. 


oe 


Soup, Soup, 
etn yee — & ite a 
witha 4 Frame. with a 
Filletof Veal Yr KH Haunch of 
a la Daube. Venison. 
_. Fricassee of Beef Collops, with 
Rabbit and Onions. pickled walnuts. 


Seen: 5 eel 


Leg of Lamb, and 
haricot beans. 


Ox Rumps, 
and cabbage. 


A large Pike, 
baked, &c. 


- 


A Haricot of 
Mutton. 


Soup Santé, 


removed with a 


CHINE OF MUTTON. 


SECOND COURSE.: 


A Pheasant. . 


Apple Pie. 


Spinage and 
Eggs. 


Small Puddings, | 


and wine sauce. 


Smoked Salmon, 
in a case. 


Fondues 
in cases. 


Mince Pies. 


| Asparagus. 


AGateau Millefleur 


AGateau Millefleur 


Sa 


French Beans 
a ia Créme. 


Mince Pies. 


Fondiues, 
in cases. 


wir BG 
\ Frame. § /Three Teal. 
Tae Bl 


Smoked Saimon, 
In a case. 


Small Puddings, 
and wine sauce. 


Caplifower a la 
Flamond. 


Damson Pie. 


Two Wild Ducks. 
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No. $56. BILL OF FARE. 
FIRST COURSE. 


SOUP 4a la Reine.—Sce page 2. = 
Rump of Beef a la Daube, &c.—See page 35. 
Blade Bone of Pork, &c.—See page 508. 
Matelot of Tench, &c..—See page 76. 
~~Breast of Veal ragouted.—See page 5. 
_ Goose.—See page 15. 
_Ericassee of Chicken.—See page 37. 
Fillets of Mutton and Cucumbers,—See page 4 
—Haunch of Venison.—See page 2. ~ 
Filletof Veala la Daube.—See page 20. 
Large Pike, baked.—See page 255. | ; 
Leg of Lamb roasted (sce page 21), and Haricot Beans. 
—See Appendix. é ; 
| Beef Collops, &ce.—See page 87. 
_-Frieassee of Rabbits and Onions.—See page 69. 
Haricot of Mutton.—See page 21. 7 
Ox Ramps and Cabbage.—See page 5. 
Soup Santé.—See page 38. ’ 
Chine of Mutton.—see page 16. 


‘ 


ih oe y 
SECOND COURSE, 


| Pheasant.—See page 18. 
'_-Gateau Millefleur—See-page 44. --—. — 
__ Apple Pie—See page $1. pain 
__ French Beans.—See page 9. . 
_- Spinage (see page 45) and Eggs.—See page 82. 
~ Mince Pies.—_-See page 8. ~ | * 
_Small-Puddings.—See Appendix. 
Fondues.—See page 17. 
Smoked Salmon.—See page 24. 
Yeal.—See page 9. 
Larks.—See page 9. | . 
Cauliflower a la Mamond.—See page 99. 
~~ Asparagus.—See page 7. 
Damson Pie.—See page 494. 
Wild Ducks.—See page 16. f 


= 


im 
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> pe December 22. : 


No. 357.. BILL OF FARE. 


SECOND COURSE, 


—S— 


Two Wald Ducks. 


FIRST COURSE. 


Soup and Bouillie, 
removed with a 


TURKEY AND TRUFFLES. 
|Chantilhe Basket. Jeily Merbre 


- 


A Soaties of a 
! 
i 
i 


Lamb Cutlets, 


asd mushrooms. and cucumbers. | 


Mushrooms. Asparagus. 


A Sparerib of | Neck of Veal ala 
Pork. . Besvemeil. 
i 


Mince Pies. Cheesecakes. 
7 


A Leg of M--—— 8} Three 


Pv per ») Frame. \ | Chickens x Fo aa o% 
spinage Bow HE a ia Reine. ¥, 4 Frame. 
— ae \ . 


Neat’s Tongue, Neck of 
and greens. Venison. 
French Beans Cauliflower a la 
Petit Patés of A Soaties of ala Creme. Flamond. 


Sweetbread. 


Veal ? &e. 


coe he. 


: | 
Soup ala Flamond. Italian ‘Chen: | lia Saxoy.: Cake’ 


— 


removed with a 


SIRLOIN OF BEEP. Three Partridges,. | 


- ~~ 


& 
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No. 357. BILL OF FARE. 


\ 


FIRST COURSE. 


SOUP-and Bouillic.—See page 30. 

Turkey and T'rufies.—See page 4. | 

Lamb Cutlets.—See page 91. 3 

A Souties of Fowl and Mushrooms.—See page 84. 
Neck of Veal a la Beshemell.—See page 14. 
Sparerib.—See page 42. 

Chickens a la Reine.—_See page 42. 

Neat’s Tongue and Greens.—See page 55. 


A Souties of Veal (see page 92), and Piquant Sauce.—See 


Appendix. 
Petit Fatés—See Appendix. 
Soup a la Flamond.—See page 19. 
. Roast Beef.See page 7. ~ 


~ 


SECOND COURSE. 


Wild Ducks.—-See page 16. 
Jelly Marbre.—See page 73. 
Chantillie Basket—See page 61. 
Asparagus.—See page 7. 
Mushrooms.—See page 66. 
Cheesecakes.—See page 32. 
Mince Pies.—See page 8. 
Snipes.—See page 24, 
Larks.—See page 9. 4 
Currant Tourte.—See page 56. 
Tartlets.—See page 44. 
Cauliflower ala Flamond.—See page 99. 
French Beans.—See page 9. © 
Savoy Cake.—See Appendix. 
Italian Cream.—See page 31. 
Partridges.—See page 7. 
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December 23: 


No. 358. BILL OF FARE. 


FIRST COURSE. 


Ee 


Soup a la Reine, 


removed with a 
HAUNCH OF.VENISON. 


Vimbaill of 
Maccaroni, &c. 


’ Two Chickens 
ala Reine. 


A Fricandeau, and 
sorrel sauce. 


ee 


Soup, re- 
moved with| 


Small 
Mutton Pies. 


Three Partridges, 
and cabbage. 


Neck of Mutton 
larded, aud endive. 


ee 


Soup, re- 


WK |moved with 


\ Frame. 4 


a Chine of 


"Ke | 
a Chine of Mmns xg Bacon, and 


Mutton. 


a ee ee 


A Fillet of Beef 
jarded, and 
Spanish Onion. 
sauce. 


———— ess 


Compote of 
Pigeons, with 
mushrooms. 


Risoles. 


greens. 


tarded, 
and an emince. 


Leg of Lamb 
braised, and 
beshemell. 


——— ede 


A Chartreuse. 


SECOND COURSE. 


Four Plovers. 


A Basket of A Wax Basket of 
Meringues. Yrawns. ~ 
ee 
A French Beans, 
de Sat and beshemell. 
——— nl 
i 


; 
Orange Tourte. 


Mince Pies. 


Brawn and Aspic. 


Two Teal. | ) Frame. § | Six Snipes. 


Bro K pins Gs 


Beet Root, and Potted Hare 
Spanish onions. ‘sliced, and aspic. 
nee: Ceeeee ee ene 

Mince Pies. 


Apricot Tourte. 


Mock Turtle, 
. removed with a 
LOIN OF VEAL. 


~ Brocoli, _ Spinage and | 
and brown sauce. Croutons. 
A Wax Basket A Basket of 
of Crayfish. Almond Shells. 


A Hare. 
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No. 338. BILL.OF FARE, 
__ FIRST COURSE, 


SOUP ala Reine.—See page 2. 

Haunch of Venison.—See page 2 2. 

Small Mahim Pies.—See page 20. 

Timball.of Maccaroni, Kel See page 58. 

Partridge (see page 36) and Cabbage.—See page 36. 
Chickens & la Reine.—See page 42. 

Neck of Mutton larded (see p. 27) and Endive: —See Ap, 
Fricandeau (see p. 28) and Sorrel Sauce.—See Appendix. 
Italian Soup.—See page 20. 

Chine of Bacon, &c.—See page 30. 

Chine of Mutton.—See page 16. 

Sweetbreads larded (see p. 94) and an Emince.—See p: 84. 
Fillet of Beef larded, &e.—See page 29. 


Leg of Lamb braised, and Beshemell. 
Bone a leg of lamb, and fill it with force meat; braise it 


in a white braise, cover it with sliced lemon and “gheate ofa 


bacon ;-it will take two hours to braise ; when done, put it 
on a cleth to soak the fat from it, then put it on the dish 
and-pour-beshemel! over it. Garnish with paste and carrot 
between. 

Compote of. Pigeon, &c.—See pag e Ug. 

A Chartreuse.—See page 60. 

Mock Turtle.—See page 22. 

Loin of Veal —See page 49. 

sigue ed 
| SECOND COURSE. 

Pldvers’ —See page 55. 

Wax Basket.—See Appendix. 

A Basket of Meringues.—See pihareseete 

French Beans.—See page 9, 

Asparagus.—See page 7. 

Mince Pies.—See page 8. 

Orange Tourte.—See page 96. 

Truffies.-See page 404. — 

Snipes.—See page Qaans 

Teal.—See page 9 

Beet Root.—Sce page 125. 

Potted Hare.—See page 10. 

Apricot Tourte.—See page 17. 

Bnintee and Croutons.—See page 45. 

Brocoli (see p. 18) and Grown Italian Sauce—See Ap, 

Basket of Almond Shells,—See as aa 

A Hare.—See page 8. 


ha 


Be 
December 24, - 


a 


No, 359. BILL OF FARE. 


FIRST COURSE, 
j ee 
Mavccaront Soup, 
removed with a 


LEG of LAMB boiled, LOIN fried, 
and “pinage. 


Fillets of Salmon 
rolled, and capers. 


A Rump of Veal 
a la Daube, 
and sorrel sauce, 


A Volevent, 
with a Souties of 
Rabbit. 


Soup, re- A Pheasant.| 4 Frame. \ Larks, 
moved with coat " moved with Th ro FS 
a Chine of |.) *fame. a Fillet of {}_—_—- | 
Mutton. or ef vg Veal. 
Stewed Endive, Asparagus. 
rte . 
A small raised 
Pie, with A Pate 
Beef Steaks. Goodeveaux. 


A Goose. 


A Blanquet of 
Fowl, and Truffles, 


Mock Turtle, 
removed with 
_ RIBS’OF BEEF. 


Pork Catiets, an« 
mashed potatoes. 


| . SECOND COURSE. 


—_— Eee 


“Two Wild Ducks. 


} 


Rhenish Cream. Jelly. 


rr 


Fondues in Cases. 


Venison. 


Mince Pies. 


| 
: 
| 
A Neck of — | 
| 
| 
| 


A small raised 
Pie, with Mutton. 
and Potatoes. 


French Beans. Brocoli. 


x S a a we 
Soup, re- 


Mince Pies. © Damson Tourte. 


~ 


A Hare boned, 
forced, and 
braised, &c. 

Mushrooms 
in Boxes, 


Smoked Salmon | 
in a case. 


Matelot of 
Tench and Eel, 


Orange Jelly. | Cederata Cream. 


four Woedcocks. 
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No. 35. BILL OF FARE. } 
FIRST COURSE. 


M ACCARONI Soup.—See page 150. 

Leg of Lamb boiled, Loin fried, &c.—See page 136. 
P oe Cutlets, &c. aa page 94. 

Fillets of Salmon rolled, and pera —See page 43. 
Neck of Venison.—See-page 36. 


Rump of Veal a la Danube (see page 0 68) and Sorrel a 


—See Appendix. en 

A small raised Mutton and Potatoe Pie.—See page 3 
A-smaltditto of Beef-Steaks—See page 61. “ 
Volevent (see p. 38) with a Souties of Rabbit. SEC p- 250. 

italian Soup. Rppisrcuse sang hak 
Fillet of Ve: 
Chine-of Mutton ater page 16. 
Patés Goodeveaux.—See page 35. 
Hare-boned, forced,-and-rolled, (not larded) —See P- 500. 
A Goose. Bee page 15. 
Matelot of Tench, &c.—See page 76. 
Blanquet of Fowls.—See page 48. 
Mock ‘Turtle.—See page 22. 
Ribs of Beef.—See page 23. 

+ efit 
SECOND COURSE. 


Wild Dacks,—See page 16. 

Jelly.—See page 31. 

Rbenish Cream — See page Be meter 
Fondues.—See page 7. 

Spinage in Boxes.—See page ial 

| Mince Pies.—See page 8. an ce cect 
Gooseberry Tart.—See page 73. 
Brocoli.—See page 18. 

French Beans,—See page 9. 3 
-Larks.—See page 9. LB iy 
Pheasant.—See page 18. PAE iAtihek Shem . 
Asparagus. —See page 7.0. | . 
Stewed Endive.—See Appendix. 
Damson Tourte.—See page 55. : wid 


* 


Mushrooms (see page 17), and in Boxes.—See page 347. | | 


Smoked Salmon in a Case.—See page 24. 
Cederata Cream.—See page 33. 

Orange Jelly.—See page 66. 

W oodcocks.—See page 24. pa 3 


— 
=F 


— . 619 
December 25. ; 
No. 360. BILL OF FARE. 


FIRST COURSE. SECOND COURSE. . 


Rice Soup, 
removed with a 


TURKEY AND TRUFFLES. 


/ 


Four Partridges. 


Semels Souffle, Beef Collops a la ae asket with Savoy Cake. 
jand poivrade sauce. Vortue and Truffles. astry. 
ces or Ue | ; t Jerusalem 
Three Sweetbreads Poulard a la Cauliflower a la Artichokes, 
larded, and Daube, larded, . Flamond. a la Créme. 
asparagus peas. and mushrooms. Le 


A Cheesecake. r Mince Pies. 


Three Chickens lal _ Leg of Lamb, 
Reine. and haricot beans. 
ae 


Spinage and | | French Beans. 
Soup, remo- wn wo th Soup, remo- 
oi iheeaer | Tee Mga NN, eA 
roasted. | 42“ venison. Six w- wr Of A 


Snipes. |.) Frame. ) | Pheasant. 


ane 


A Neat’s 
Tongue. 


Three Chickens, 
and celery. 


Red Cabbage 


ee 
Aaveesae® a l’Alemand. 
Two Rabbits 
&la Portugueze, Grenadines, ; 
larded, and sorrel and endive. M nce Pies. _ Apricot, Tourte. 
Saice. pre eee te ae ee 
Ragout Meilé. - Mushrooms. 
Aamo Pest PMof Ib ee 
cucumber. Oysters. re 
t, 
tawilietiate 4 | cekn aus 


with meringues. 


Giblet Soup, 


removed with a 


SIRLOIN OF BEEF. 


Two Guinea Fowls: one larded. 
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No. 360., BILL OF FARE. 
FIRST COURSE. } 
RICE Soup.—See page Ot. . 
“Turkey and 'Truflies.-—See page 4. ae ie - 
~ Beef Collops.—-See page 87. A: | | 
Semels Souffle (see p. 154) and Poivrade Sance.=-See Ap. 
Pow] a la Daube, larded, (see p- 438) and Mushrooms.—- 
See page 165. : 
Sweetbreads larded (p. 94) and Asparagus Peas.—See p. 52. 
Leg of Lamb (see p. 37) and Haricot Beans.——See Ap. 
Chickens a la Reine.—See page 42. 
Haunch of Venison—See page 2.. 
Soup Vermicelli—See page 16. 
Bacon Chine, roasted. 


The chine should be sprinkled with salt, four days before: 


it is roasted; if large, it will take three hours roasting.— 
Send apple sauce up in a boat. Gy 
Chickens and Celery—Seq page 13.7 
Neat’s Tongue.—See page.55. : 
‘ Grenadines (see page 85) and Endive.—See Appendix. 
Rabbits a la Portucueze; larded, (see page 42) and Sorrel 
Sauce.—See Appendix. ivi 
Petit Patés of Oysters.—See page GO. 
Souties of Mutton and Cucumbers.—See page 38, 
Giblet Soup.—See. page 46, . 
Roast Beet~—See page 7, 


OTR ray gm gree o- : uf % 
SECOND COURSE, 
Partridges—See page 7.: 

Savoy Cake.—Sce Appendix, 
Carmel Basket.—See Appendix. 


 aeaiiiieahaaiinnn aati 


Jerusalem Artichokes.— See pace SA Qrrerceniee | pudtantnnrenmentctanenote 
Cy 


Cauliflowers, &e.—Sce page 9g. 
Mince Pies—Sce page 8.° > 
Cheseecakes.—See page 32. 
French Beans.—See page 9. | 
Spinage, Xc.—Sce page 45. 
Pheasant.—See page 18. : 
Snipes.—Sce page 24, ainsi aie Bie = 
Asparagus.—Sce page 7. 
Red Cabbage.—See page 144, 
Apricot Tourte.—See page 17. 
Mushrooms.—See page 17. 
Ragout Mellé.—See page 9. | 
Chantillie Cake.—Sée page 77. 

' Carmel Basket.—See Appendix, 
Meringues.See Appendix. 
A Guinea Fowl.—See page 183, 


ee _ 


“es 
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ov st December 26. 50°. . 
No. 361. >BILL OF: FARE. 


a 


FIRST COURSE, | SECOND, COURSE, | 


, ae i 


wo Wild Ducks.” 


ft 4 , ota” 
Soup dla Reine, 
removed with a 


HAUNCH OF VEN{SON. 


‘ Jelly. 
Lamb Cutlets lenderones of Veai J 
and cucumbers. {| with Truffles. 
: ; ‘Stewed Peas. Asparagus. 
Neck of Veal A Leg of Pork 1th P S : 
& la Beshemell. aja Boisseay, “70 eee 
aaa Mince Pies. Gooseberry Tart. 
A Souties of Quenels a 
Pheasant. Pitalienne. vd 


Soup, re- 


Ham and Eggs, {' & of Oysters. 


Soup, re- moved. with 
o.% a m 77) "gf ° 
moved witli WB 8G, : he 
. a Lorkey, 
a Ham} -y) Frame.) fandavsiesto OO aes ae 
braised, and] sor a | 2: 30 rw BY% 
a | or FE ald ceiery Two Wee ta Tl Teal 
abate cauce:  Pyoadcocks,| ve ramen yy} Aree Sead, 
ee | pases (ee uy rr HY 


A Sovties of 
Rabbit and A Salmie of 


Crayfish au Gratin.|. |” Ragout’ Mellé. 
Mushrooms. Woodcocks, &c. : 


Apple and 
Barherry ‘I art. 


A Chine of Lamb | 
larded, and 
piquant sauce, 


Mince Pies. 
Beef Tremblanc, 
and roots. 


a ee 
| French Beans a la Brocoli, 


PM Créme. and Italian sauce. 


Poulet a la 
Duchesse, 


Caives Feet au 
Gratin. 


eee 


So up Santé, Savoy Cake. Bianc Mange. 


removed witha 


SIRLOIN OF BEEF, Four Part ridges. 


a 


62¢ 
No. 361.. BILL OF FARE. 
- FIRST COURSE. 


SOUP 4a la Reine.—See page @. 
Haunch of Venison.—See page 2. 
Tenderones of Veal, and Truffles.—See page 12. 
Lamb Cutlets, &c.—See page 91. 
Leg of Pork a la. Boisseau.—See page 47. 
Neck of Veal a la Beshemell.—See page 14. 
Quenels, &c.—See page 300. 
Souties of Pheasant.—See page 54. 
Soup of any Sort. | 
Turkey, boiled, and Oyster Sauce. 
Italian Soup.—See page 20. 
Ham braised, &c.—See page 14. 
Salmie of Woodcocks.—See page 87. 
Souties of Rabbit.—See page 250. 
Beet Tremblanc, &c.—See page 13. . 
Chine of Lamb, larded (see page 172) and Piquant Sauce: 
——See Appendix. 
Calves Feet au Gratin.—See page 213. 
Poulet 4 la Duchesse—See page 12. 
Soup Santé.—See page 38.. 
' Roast Beef.—See page 7. 


See page, 52. 


an OnE Breer 


SECOND COURSE. 


Wild Ducks.—See page 16. 
A Trifle-—See page 8. 
Jelly.—See page 31. 
Asparagus.—See page 7. 
Stewed Peas —See page 43. 
Gooseberry Tart.—See page 73. 
Mince Pies.—See page 8. 
Atlets of Oysters.—-See page 174. 
Ham and Eges.—See page 85. 
Teal.—See page 9. | 
W oodcocks.—See page 24. 
Ragout Mellé.—See page 9. 
Crayfish au Gratin.—See page 396, 
Apple and Barberry Tart.—See page 125. “ 
Blanc Mange.—See page 65. 
Savoy Cake.—See Appendix. 
. Partridges.—See page 7. 


> 


NN 


623. 
December 27. 


No. 362. BILL OF FARE. 


FIRST COURSE. 


Soup, : 


removed with 


FisH, 
removed with a 


TURKEY AND CHESNUTS. 


Matelot of Tench. 


Neck otf Veal, 
braised, & endive. 


Yhree Breasts of 
Fowl, larded, and 
an emince. 


Sparerib of Pork, | 


roasted. Venison. 
————|| Cederata Cream. Jelly Marbre. 
Soup, re- ie aoe Soup, re- a 
moved with . Fi \ moved with 
a raised Pie Fame araisedPie al} — 
of Venison. | 72“ "Gan la Francoise.|| ‘Phree Pr 
a A id 4 Frame. 4 /Three Teal. 
Wocdcocks. Oh mo RE 
Re twoNecksot Lainb [pe 
ogee Ee ep ala Cheveaux de ——_—_______—— 
: Frieze, &c. Orange Souffle. Rhenish Cream. 
Fillet of er Three Sweetbreads| re 
larded, an larded, and 
cucumbers, asparagus peas. shart. Aci 
uty Neck of Mutton 
Three Chickens, Bralgedyand i Mince Pies. Raspberry Tartlets, 


and celery. 


Neat’s Tongue in 


Cutlets and greens. 


‘Soup, 
removed with 
FISH, 
removed with a 


LOIN OF VEAL. 


NS OY 


Lamb’s Feet and 
asparagus peas. 


Basket of Pastry. 


French Beans, 
Three Chickens and beshemell, 


a la Reine. 


ae Beef Apricot Tartlets. 
larded and Spanish} SS 
onion sauce. 


Artichoke Bottoms, 
ee ands Ataltan sauce. 
A Hauneh ot 4 


a purée of potatoes. 


Fillets of Sole a 


Asparagus. 
PItalienne. « 


Chantillie Cake. 


SECOND COURSE. 


i 


Two Pheasants: one larded. 


Chaniillie Basket. | 


A Hare. 


Asparagus, 


Mince Pies. 


Ragout Mellé.. 


Stewed Peas. 


Wax Basket, with 
Crayfish. 


/ 
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No. 362. BILL OF FARE. 


FIRST COURSE, 


SOUP ala Reine.—See page 2. 

Fish.—See Appendix. _ 

Turkey and Chesnuts, &c.—See page 36. 
Lambs Feet, and Asparagus Peas.—See page 52. 
Matelot of Tench.—see page 76. 

Chickens.a la Reine.—See page 42. 


Neck of Veal (see page 48) and Endive—See Appendix. - 


Fillet of Beef, larded, &c.—See page 29. 
_ Breasts of Fowl larded, (see page 109) and an Emince. 
—See page 84. 

Haunch of Venison.—See page 2. 

Sparerib.—See page 42. 

A Raised Pie, a la Frangoise.—See page 38. 

Two Soups Vermicelli—See page 16. 

A Raised Pie, with Venison.—See page 405. 

Chine of Mutton.—See page 16. 

Two Necks of Lamb 3 la Cheveaux de Frieze, &c.—See 
page 48. | ) 

Sweetbreads larded (see page 94) and Asparagus Peas. 
—See page 52. 

Fillets of Mutton, larded (see page 48) and Cueumbers. 
—See Appendix. 


Neck of Mutton, and a Purée of Potatoes. - 


Braise a neck of mutton until all the bones will’ draw 
out; then take it up and glaze it, and put a purée of poza- 
toes (see Appendix) on the dish, and the mutton on them, 
Garnish with carrot. 

Chickens and Celery.—See page 13. 

Fillets of Sole A l’Italienne.—ee page 43. 

Neat’s Tongue in Cutlets, &c.—See page 289. 

Soup Santé.—See page 33. ° | 

Fish.—See Appendix. 

Loin of Veal.—See page 49. 


wt pS eS 
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SECOND COURSE. 


Pheasants.—See page 18. 
Chantillie Basket.—See page 61. 
Basket of Pastry.—See page 23. 
Asparagus.—See page 7. 
French Beans.—See page 9. 
Mince Pies.—See page 8. 
Tartlets.—See page 44. 

Ragout Mellé.—See page 9. 
Artichoke Bottoms.—See page 44. 
Jelly Marbre.—See page 73. 
Cederata Cream.—See page 33. 
Teal.—See page 9. 
Woodcocks.—See page 24. 
Rhenish Cream.—See page 50. 
Orange Souffle-—See page 99. 
Mushrooms.—See page 17. 
Truffles.—See page 404. 
‘Tartlets—See page 44. 

Stewed Peas.—See page 43. 
Chantillie Cake.—See page 77. 

- Wax Basket.—See Appendix. 
A Hare.—See page 18. 


/ 
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No. 363. BILL_OF FA 


626 - 
December 28. . 


FIRST COURSE. 


Soup, 
removed with FISH, 
removed with a 


HAUNCH OF VENISON. 


White Collops, 
and mushrooms. 


Two Partridges, 
and cabbage. 


A Chartreuse of 
Roots, &e. 


~ Neck ot Veal 
2 la Beshemell. 


Matelot ot 
Tench, &c. 


Filletot Mutton, 
and Haricot Beans. 


Soup, removed 

with a Rump of 

Beef a la Daube, 
and Spanish 
onion sauce. 


“Leg ot Pork a la 
Boisseau. 


Fillets of Salinon, 
and Capers. 


Chine ot Lamb, 
and French Beans. 


A Timball of 


Pigeons. 


‘Two Chickens 
Vs : 
a la Reine. 


A Souties of 
Sweetbread, &c. 


Calves Ears forced, 
and an emince. 


Two Chickens 
a la Reine. 


A TVimball of 
Maccaroni, &e. 


Ha unch of Lamb 


larded,& cucumber 


Crimped Cod 
a l’Italienne. 


A Goose. 


Soup, removed 
with Ham braised, 
and preens. 


Neck ot Venison, 
and roots. 


Matelot of 
Carp. 


eRe Biel Be Le A 
Breast of Veal 
ragouted, &c. 


A Chartreuse of 
Roots, &c. 


‘Two Partridges, 
with cabbage, &c. 


\ 


Yenderones of 
Lamb& Mushrooms 


Soup, 
removed with FISH, 
removed with a 


LOIN OF VEAL. 


RE. 


i 


em enya 


SECOND COURSE. 


Four Woodcocks. 


Carmel Basket 
with Meringues. 


— 


French Beans 
and Beshemell. 


Mince Pies. 


Ham and 
Poached Eggs. 


Artichoke Bottoms 
a l’Italienne. 


Ltalian Cream. 


Brawn, in Aspic. 


‘Two Fheasants. 


Lobster Cake, &c. 


pee Te in eee 
Orange Soutile. 


Cauliflower a 
la Créme. 


Ragout Meilé. 


Mince Pies. 


Asparagus. 


Carme! Basket 
with Pastry. 


Carmel Basket 


with Almond Pastry 


Asparagus. 


Mince Pies. 


Ragout Mellé. 


Caulitiower 
a Ja Créme. 


Jelly Marvre. 


Hare Cake. 


Two Wild Ducks. 


antial 


pis Bie ye 
\ Brawn, i Aspic. 


COTES yg 
Khenish Cream. 
2 RP voce Aes ee Lae 


LPL E ae ie 
Artichoke Bottoms 
a PItalienne. 


tx EL ee 
Ham and 
Poached Eggs. 


Mince Pies. 


ar 


-French Beans 
a la Créme. 


Carmel! Basket 
with Pastry. 


Sir Partridges. 


Ue 


ea 


Se 


* 
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No. 363. ‘BILL: OF FARE. 
. FIRST COURSE. 


SOUP and Bouillie.—See page 30. 
Fish.—See Appendix. 

- Haunch of Venison.—See page @. 

- Calves Ears, &c.—See page 55. 

White Collops, &c.—See page 15. 
Chickens a Ja Reine.—See page 42. | 
Partridges (see page 36) and Cabbage. —See page 36. 
Timball, &e.—See page 58. } 
A Chartreuse.—See page 60. 
Haunch of Lamb (see page 53) and Cucumbers See 

Appendix. 
Neck of Veal & la Beshemell .—See page 14. 


Crimped Cod @ U'Italienne. 


Boil two slices of crimped cod, pull the middle bone out, 
and take the outside skin off; put it on the dish, without’ 
breaking, and put Italian sauce over it; puta little essence 
of anchovy in the sauce. 

Matelot of Tench.—See page 76. 

A Goose.—See page 15. 

Fillet of Mutton, &c.—See page 22. 

Soup a la Flamond.—See page 12. 

Ham braised.—See page 14. 

Rump of Beef ila Daube.—See page 36. 

Neck of Venison, and Roots,—See page 15. 

Leg of Pork a la Boisseau.—See page 47. 

Matelot of Carp.—See page 252. 

Fillets of Salmon, &c.—-See page 43. 

Breast of Veal ragouted.—See page 5. 

Chine of Lamb, Ke. —See page S11. 

A Chartreuse.—See page 248. 

A Timball of Pigeons.—Sce page 154. 

. Two Partridges (see page 36) and C abbage.—See p. 36. 
* Chickens A la Reine.—See page 42. 

Tenderones of Lamb (see page 26) and Mushrooins’ —See 

age 17. 

A Souties of Sweetbread. — See page 54. 

Italian Soup.—See page 20. 

Pish.—See Appendix. 

Loin of Veal,—See page 49. — 


ss 
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SECOND COURSE. 
Woodcocks.—Hee page 24. _ #1 
Four Carmel Baskets.—See Appendix. 
Meringues.—See Appendix. 
Almond Pastry.—See Appendix. 
Tartlets.—See page 44. - 
Asparagus.—See page 7. 

French Beans.—See page 9. 
Mince Pies.—See page 8. | 

~ Cauliflower.—See page 18. 
Artichoke Bottoms.—See page 44. 
Jelly Marbre.—See page 73. 
Italian Cream.—See page 31. 
Brawn in Aspic.—See page 156. 


Hare Cake. 


Bone two hares, and cut them in dice, with about two 
pounds of lean mutton, and one pound of lean ham; mix 
them all together, with some pepper and salt and fine spice: 
line a mould with sheets of fat bacon; lay the bacon on 
double ;, put in the hare, &c. but first mix six yelks of eags 
with it, and the other meat, by way of making it bind; 
put it in a slow oven for four hours, or longer; when done, 
put it to cool in the mould it was baked in ; this should be 
‘done the day before wanted; put the mould in warm water 
for a few minutes, then the cake will turn out; take the 
bacon off, and ornament it; put it on the dish, and chopped 
aspic round it. 

Wild Ducks.—See page 16. 

Pheasant.—See page 18. 


Lobster Cake. 


Take the fish out of six lobsters; cut it mm small pieces, 
and pound it very fine in a mortar; they should be all hen 
lobsters, to give the cake a good colour: pound two dozen 
of anchovies, first washing them and taking the bones out; 
season it with pepper and salt, fine spice, and a little Cayenne 
pepper; put the yee of twelve raw eggs in; sheet a mould 
with fat bacon, the same as for the hare, and finish it the 
same way. 

Rhenish Cream.—See page 50. 

Orange Souffle.-—See page 99. 

Ham and Eggs.—See page 85, 

Ragout Meilé.—See page 9. 

Partridges.—See page 7. 


Small 
Mutton Pies. 


Fillet ot Beef 
larded, and 
Spanish onions. 


Lamb Cutléts, and 
cucumber sauce, 


A Pheasant 
and cabbage. 


Neck of Pork, 
roasted. 


A Souties ot Hare 
and Truffles. 


A Loin ot Veal 
a la Beshemell. 


Soup, removed with 
a raised pie, 
with venison. 


A Ham braised, 
and couiis. 


A Souties of 
Rabbits, &c. 


Haunch ot Lamb > 
and French Beans. 


Two Chickens, 
aud celery. 


Semeis Souitie, and 
‘piquant sauce. 


———_ 


A Fricandeau, 
and sorrel. 


Petit Pates of 
Chicken and Ham. 


- 6d 
December 29. 


removed with FISH, 
removed with a. 


HAUNCH OF VENISON. 


Petit Patés of 
Chicken and Ham. 


Shoulder of Lamb 
forced and larded, 
and sorrel sauce. 


Semels Soutie 
a l’Italienne. 


‘two Chickens 
a la Reine. 


A Turkey and 
Truffles. - 


A Souties of Fowl 
and Mushrooms, 


A Rump of Beef 
aia Mantua, &c. 


Soup, removed with 
a raised pie, with 
daubed ducks, 


A Chine of Mutton. 


A Souties of 
Wild Ducks. 


A Sparerib 
of Pork. 


A Pheasant 
and cabbage. 


_ Lamb Cutlets 
a l’italienne. 


, | Fillet of Mutton 


larded, and Harico 
Beans. 


Smatli 
Mutton Pies. 


removed with FISH, 
removed with a 


SIRLOIN OF BEEF. 


No. 364. BILL OF FARE. 
FIRS COURSE. | | 
Soup, 


~ SECOND COURSE. 


Siz Plovers. 


Savoy Cake. 


Smait Omelets, and 
Flemish sauce. 


A-Ginger Souffle. 


Stewed Peas. | 


Apricot Lartlets. 


Crayfish, wn aspic, 
Fat Livers, 
in Cases. 


Cauiiitower: ~ 
a la Flamond, 


Eighteen Larks. 


French Beans 
a la Créme.’ 


Fondues, in 
r | 
uses. 


Sahar Salad. ae 


| 


ae ee 


Mince Pies. 


Asparagus, 


A Trufie Paté, 


Atiets 
of Palates. 


™“ * 


AChantillie Basket. 


AChantillie Basket. 


 , Atletsrs 
of Oysters. 


A Trasie Faté. 


> 


. Asparagus. 


Mince Wes. 


utch Sala¢. 


rer 


4 onaues, 
in Cases. 


|! 


‘French Beans 
a la Créme. 


four Partridges. 


Cauliflower a 
Ja Créme. 


Smoked Salmon, 
in a Case. 


' Futets of Fowl, 
in aspic. 


- ‘+ ™~ 


Raspberry La: tets. 


Stewed Peas. 


A Rauhe Pudding, 
and wine sauce. 


‘Smal! Omelets, — 
and Flemish sauce. 


Savoy Cake. 


Eight Snipes. 
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No. 364. BILL OF FARE. 


aad 


FIRST. cou RSE. 


“MOCK Turtle. —See page 2 | nt ‘ysiet 
= Fish;—See Appendix. ~~ ame te fe enn rie 
Haunch of Venison.—See page 2. 
~Two Petit Parés of Chicken and Ham. Sued page 138, 
Two small Mutton Pies..-See page 20. 
~ Shoulder of Lamb, larded, &c.—See page 97. 
Fillet of Beef, landed watice page 29. 
Semels Souffle-—See page 154: 
Lamb Cutlets. See page 91. 
Chicken a la Reine. — See page 42.” 
Pheasant, and Cabbage.—See page 41. 
-Turkey.and 'Truffles.—See. page 4. . 
_ Neck of Pork, roasted.—See page 20. 
_~-Souties of Fowl; &c.—See page 82. 
_—Souties of Hare, &c.—See page 54-5) 
Rump of Beef 3 la Mantua.—See page 59. 
~ Loin of Veal Ala Beshemell.—See page 14, 
» Soup Julien. —See page 55. 
“Raised Pie a la Amiens. —See page 53. 
~ Raised Pie of Venison.—See page 405. 
Chine of Mutton.—See page 16. 
_.Ham_ braised, and Coulis.—See page 14. 
Souties of Wild Duck.—See page 115. 
Souties-of Rabbit;-X%e—See page 208 
fe Sparertb.—_See-page 42. * 
ee of Lamb Nee larded, roasted ay the same as Leg © 
of Lamb (see pagé@1) and “french Beans.—See page 341. 
“Pheasant and Cabbage.—See page 41. 
~ Chickens and Celery. ;—See page 13. . 99 be 
Lamb Cutlets.—See page 94. 
Semels Soutte (see page 154) and Piquant Sauce.—See 
Appendix. 
Fillet of Mutton larded (see page 27) and Haricot Beans, | 
—See Appendix. 
Fricandeau (see page 28) and Sorrel Sauce.—See Ap. 
~~Mock Turtle.—See page 22, 
|. Fish~—See Appendix. 
: Roast Beet. ere page 7. 


A Ue AO A 
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SECOND COURSE ee etemee 


Plovers.—See page 55. rn 

Chantillie Basket.—See page 61. 

Savoy Cake.—See Appendix. © pis 
Atlets of Oysters.—See page 174.. - | ry 
Small Omelets (see p. 249) and Flemish Sauce.—See Ap. 
A Truffle Paté.—See page 156. eee 48 oh 
A Ginger Souffle.—See page 105. 

Asparagus—Sce page 7. 

Stewed Peas.—See page 43. - 

Mince Pies.—See page 8. 

Tartlets.—See page 44. 

Dutch Salad.—see page 256. 


Crayfish, in Aspic. 


Put-aspic-in the mould, so as to be about a quarter of an 


‘inch thick; let it stand until quite cold; ornament it the 


same as jelly marbre; then put a little more aspic 5 when 
that is cold put more in, and the crayfish with the shells on, 


(only mind to chuse those that have the reddest. shells) ; 
when the last aspic is quite cold, fill the mouldup, and put 


ittocool, (for aspie see page 161), then turn it out, and gar- 


nish with sliced lemon, 
Fondues.—See page 17. 
Fat Livers.—See page 17. 
French Beans.—See page 9. 
Cauliflower a la Flamond.—See page 99. 


_' Partridges.—See page 7. _ 


Larks.—See page 9. ! 
Smoaked Salmon.—See page 24. 
Italian Salad.—See page 430. 
Fillets of Fowl in Aspic. 

_Lay the bottom of a mould (that will match the crayfish) ; 
when cold, ornament it with aumlet: when done, put aspic 
in the mould about two inches from the bottom ; when 
cold, lay in fillets of fowl: what is meant by fillets are 
slices cut from the breast of a large fowl, the long way ;. 


put them round the mould (in the same manner as cutlets 


on adish); then put in a little aspic, to set them to the 
other part that was in the mould before; when that is cold, 
fill up-the mould with aspic; when cold, turn it ot, byt 
dipping it in warm water. a ao 
Ratifie Pudding.—See page 106. 
Snipes.—See page 24.-—— 
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December SO. 
No. 365. > BILL OF FARE. 
FIRST COURSE. 1} PRE 
5 SECOND COURSE. 
oup, 


removed with FISH, 
removed witha LOLN ot VEAL. 
Filets oi Fowl, 
iarded, 
and mushrooms. 


Four Woodcocks. 


Lambs Sweci- 
breads, and 
asparagus peas. 


Wax Basket of 


Prawns. 
henner aaa erie ones eee 


’ A Wax Shell. 


with collared eel. 


fiench Beans. Asparagis. 


Leg of Lamb, 
braised, and 
Beshemell. 


Two Chickens 
a la Reine. 


Chevsecakes Mince Vies. 


Risoles, 
and fried parsley. 


Queneis, 
a l’Ital-enne. 


Ham and Toast. 


Kayout Mene. 


Beet iremblane, 


Sep Musnrooiis, 
and a purée of 


m boxes. 


Spinage, 


Lamb’s Head ‘ 
in boxes. 


arg ala Royal. | 
A Civet Fricassee of Cederata Cream, Jelly 
ot Hare, &c. [Rabbit and Onions. |\“'th a medaltion. Marbre.. 
Roba Finet ot Veal | Dressed Brawn, sliced, and 
: ala Daube. | Lobster, garnished with 
FOURS. aed a cold. aspic. 
» A Souties: 01 A Souties of | 
Salmon. ___ Soles. - 
Hola Aimond Cups, Darioles, 
ee A aa I A with cream. in paste. 
Soup, Soup, removed with cash P 
removed with a Haunch of | 
a Sucking Pig. Venison, | Four Partridges. Two Wild Ducks. 
F ae ? F “+ SS . pee - . . ~ : 
ee ue a la ote ot Darioies, Almona Cups, 
irra ee ee es in paste. with cream... 
A Ham braised, A tiacon Chine, — . ' 
and greens. and greens Sica: brawn. Diessed Lobster. 
A Fricassee of A Civet Orange liaiian Cream, 
Rabbit and Onions. of Hare, &c. Jeily Marbre. with? a: aeenatlion. 
ee neni ; 


Rump o: Veai, 
daubed, | 
and French Beans.’ 


Four Partridges, 
a la Beshemell. 


Mushivoms, 


Opaiace, ’ : 
in boxes. 


in hexes. 


$< — ae RR ereere aD 
Crockets, Queneis, fia and ‘Voast. Kagout Meiie. 
and fried parsiey. a ’[talienne. bap Bok SS : 
| — : Ea O75 POE Den be OO BEEF 
+ a . ;. eR 2 ; at ‘ 
‘A Neck of Mutton Mince Pies. i heesecakes. 


Two Chickens, and 


and a purée of 
celery, sauce. 


turnips. 


French Beans. 
RES Ea B50) 


Asparay us 


———oOOoOoOSoS ———~ : - 
“Grenadines of Fiiiet of habbit os errr 
Duck, and larded, and A Wax Basket Wax Shell, 
sorrel sauce. trufiles. © of Crayfish, with collared Eel. 
Soup, ; a Pk : 
A Hare. 


removed with FISH, 
removed with a CHINE of MUTTON. 
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No. 365. BILL OF FARE, 


FIRST COURSE. 


TWO Soups 4 la Reine.+-See page 2. 
Fish.--See Appendix. 
Loin of Veal,—-See page 49. | 
Lambs Sweetbreads, larded (see page 64) and Asparagus 

Peas.—See page 52. ) 

Fillets of Fowl, larded, and Mushrooms.—See page 63. ° 
Risoles.—See page 47. 

Two Quenels 4 1]’ltalienne.—See page 300. | 
LLamb’s Head (see page 21) and Sauce Royal.—See Ap. 
Beef Tremblane (see page 18) and a Purée of Roots.— 

See page 314. ’ 
Fricassee of Rabbit and Onions.—See page 69. 

Civet of Hare.—See page 26. 

Fillet of Veal a la Daube.—See page 20. 
A Goose.—See page 15. 
A Souties of Sole.—See page 49. 
A Souties of Salmon.—See page 314. 
Soup Santé.—See page 38. 

_ Haunch of Venison.—See page 2. 
A Sucking Pig.—See page 59. 


A Souties of Carp. 


_ Clean two carp of middling size, or if large, one will do; 
putter a soutiespan, and sprinkle it with chopped shalot, 
thyme, parsley, a very little bazil, pepper and salt, anda 
little Cayenne pepper; bone the carp, and ‘cut it into thin 
collops; flat them, and put them on the souties pan; set 
them on a slow stove for a few minutes, then turn them, and 
et them stay for a few minutes longer ; then put them round 
the dish ; scrape the herbs, &c. into a stewpan; put a little 
coulis, one glass of port wine, and a little anchovy essence ; 
give it a boil up, squeeze a little lemon juice in, and adda 
very little sugar; put the sauce in the middie of the dish. 
' N.B. If for meagre, make the sauce from the bones, ~ 

Morue ala Créme.—see page 109. 

A Bacon Chine, &c.—See page 30. 

Ham, braised, &c.—See page 14. . 

A Rump of Veal ala Daube (see page 68) and French 
Beans.—-See page 311. oe 
 Partridges a la Beshemell.—See page 524. 

Crockets.—See page 49. : 


1 
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Neck of Mutton, boiled, and a Purée of Turnips. 


Boil the-turnips, and squeeze them very dry; rub them ~ 
through a hair sieve ; put them into a stewpan, and put a 
little butter, some cream, and pepper and salt to them; 
make them quite hot, put them on the dish, and the mutton 
onthem. Garnish with carrot. Send-eapersin a boat. 

Chickens, and Celery Sauce.—See page 13. 

Fillets of Rabbit lardedyand Trufles.—See-page 64. , 

Grenadine of Duck (see page 461) and Sorrel Sauce 
See Appendix. : 


Fish.—See Appendix. : 
Chine of Muiton.—See page 16. 
a ee eee 


SECOND COURSE.- 
Woodcocks.—See page 24. Wee 
Two Wax Shells, with Collared. Eel. 


Bone the eels, and flat them well withthe flatter ; chop 
two or three anchovies (first being boned), and spread them 
on the eel; sprinkle a large quantity of*chopped parsley 
over the eel; season with pepper and salt, and a little fine 
spice ; roll them up very tight, and tie them in a cloth as 
_ ught as possible; put them intoa stewpan, with a quart of 
water, half a pint of vinegar, one pint of white wine, a few 
bay leaves, a little mace, some whole pepper, and a little 
salt; put them on to boil.for about two hours; when done, 
tie the cels up tight, and put them into a bason, and the 
hiquor over them; when cold, take the cloth off them; put 
plenty of parsley in the shell, and lay the eel in. 

Asparagus,—See page 7. 

French Beans.—See page 9g. 

Mince Pies.—See page 8. 

Cheesecakes.—See page 32. 

Ham and Toast.—See page 65. 

Ragout Mellé.—See page 9. 

Spinage, in Boxes.—See page 347. 

Mushreoms (see page 17) in Boxes.—See page $47. 

Jelly Marbre.—See page 73. 

Cederata Cream.—See page 33. 

Brawn.—See page 7. 

Dressed Lobster.—See page 78. 

Darioles in Paste.—See page 39. | 

Almond Cups (see Appendix) with Cream.—See page &. 

Wild Ducks.—-See page 16. 

Partridges.—See page 7. 

A Hare.—See page 18, 


F 


“A small Matton 
and Potatoe Pie. 


Neck of Veal 
a la Beshemell. 


Beef Uollops. 


Pariridges 
and cabbave. 


A >a mie Gi 
Pheasant. 


A Sparerib. 


Chartrense. 


Soup, removed 
with a Ham, &c. 


A Lark, ana Heei- 
Steak Pudding. 


A Chine of Laml 
and cucumber. 
Blanquet of Fowi, 
&e. 


Chickens 
and celery 


Lambs Feet, and 
asparagus peas. 


Fil let of Pork, 


and rober sauce. 


A Fatés 
Goodveaux. 


———$——— 


Soup, 


removed with FISH, 


FIRST COURSE. 
ee ane sh oe 
Soup dla Flamond, 
removed with FISH, 
temoved witha HAUNCH of VENISON. 


1A Volevent, with 


December 31. 


No. 366, BILL OF FARE. _ 


, 
A Basket of 
Meringues. 


white coilops. 


ee 
Artichoke Bottouss 
A Filtet of Mutton, and It«lian sauce. 
and haricot beans. 
a i a a a ne ar re ee a a 
1 Goosedverry Hart. 
Lambs Feet and Fe 
asparagus peas. 
ee ee, Se 


; || Stewe1, Peas. 
Chickeus bane oORCeREae aR 


a la Reme.— 


Stewed Uysters. 

Bianquetoi Veal, |t, . , ane. 
and mushrooms. : 
ST Te eee Chaniie ake. 


A Lurkey 
and chesnuis. a Se 
A Daubed Tow], 


Crayfish Pudding. garnished. 
a a | 
SEF AER A | 
Soup, removedwith — 
a Loin ©: Veal. | Snipes. 
. i : 


A Chartreuse. Vea Cake, © 


garnished. 
Beet Trembianc, 
and roots. l Trifle, 
of. Wild Duck. |} | Maceaioni. 
LEE REL Cis nde BP 
A Dack , 
4 Pitalsenne. Asparagus. 


Beef Collops. Mince fies. 


‘Lwo Nechs cori 
of Lamb a la Sa 
chevaux-de-trieze. eiery. 


4 Mutton 
and Potatoe Pie. 


A Basket of 
Pastry. 


removed with RIBS of BEEF. 


SECOND COURSE. 


. Two Pheasants. 


Siewed yr _ - 
Celery ane | 
pared. ae SEs * 
Miace Kies. 

one it ae. 


» Maccaroni, 
‘Pritie, . 
Ham Cake, 


Basket 
of Pastry. 


nw) 


i+ 


= ae 


ha ‘ 


yAsparagys 


if 


a: 


garnished, - 


Jas - 


Rabbits. 


Leg of Lamb, 
garnished. “ 


a ee 


| Chantillie Cake. 


Siewed Oysters. 


Stewed Peas. 


4 


Apricot Yourte. 


Artichoke Bottoms, 
&e. 


A Basket 
of Meringues. 


Woodcocks. . 
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No. 366. BILL OF FARE. 


FIRST COURSE. 


SOUP ala Flamond.—See page 12. 

Fish.—See Appendix. 

Haunch of Venison.—See page 2. 

A Volevent (see page 38) with White Collops, instead of 
Fish.—See page 15. 

Mutton and Potatoe Pie.—See page 35. 

Fillet of Mutton and Haricot Beans,—See page 22. 

Neck of Veal ala Beshemel].—See page 14. 

Lambs Feet and Asparagus Peas.—See page 52. 

Beef Collops.—See page 87. 

Chickens a Ja Reine.—see page 42. 

Partridges (see page 36) and Cabbage.—See page 36, 

Blanquet of Veal, &c.—See page 73. 

A Salmie of Pheasant.—See page 123. 

A Turkey and Chesnuts.—See page 56. 

A Sparerib.—See page 42. | 

Crayfish Pudding.—See page 171. 

A Chartreuse.—See page 60. 

‘Soup and Bouillie.—See page SO. 

Loin of Veal.—See page 49, 

Ham, &c.—See page 14. 

A Chartreuse, &c.—See page 248. | 

A Lark and Beet Steak Pudding.—See page 271. 

Beef Tremblanc, &c.—See page 13. 

Chine of Lamb and Cucumbers.—See page 68. 

A Salmie of Wild Duck.—See page 30. 
A Blanquet of Fowl, &c.—See page 48. 

A Duck a |’Italienne.—See page 365. 

Chickens and Celery Sauce.—See page 13. f 

Two Necks of Lamb a la Cheveaux de Frieze.—Sce 
age 48. 

A Fillet of Pork (see page 13) and Rober Sauce.—See 
Appendix. | 

A Paté Goodveaux.—See page 35. 

Fish.—See Appendix. 

Roast Beef.——See page 7. 
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SECOND COURSE, 


Pheasants.—See page 18. 

Basket of Pastry.—See page 23. 
Ditto of Meringues.—See Appendix. 
Stewed Celery.—See page 12. 
Maccaroni.—See page 9. 
Artichoke Bottoms.—See page 44. 
Mince Pies.—See page §. 
Gooseberry Tart.—See page 73. 
Stewed Peas.—See page 43. 
Asparagus.—See page 7. 

A Trifle—See page 8. , 
Chantillie Cake.—See page 77. 
Daubed Fowl], garnished.—See page 155. 


Ham Cake, gurnished. 


Cut the remains of a hain that has been left from a former 
dinner; put it into a mortar, and pound it very fine; put all 
the fat in; season it with pepper, fine spice, and Cayenne; 
put it intoa mould, and put the mould into an oven for 
about half an hour; put half a pound of clarified butter to 
it before it is put in the oven; when done, set it to cool, 
and leave it in the mould (it should be done the day before 
itis wanted); put the mould into warm water for a few 
minutes, when the cake will turn out. Ornament it as fancy — 
directs. 

Rabbits.—See page 10. 

Snipes.—See page 24. 


Leg of Lamb forced and garnished. 


Bone and braise it; put it by in the braise, but notin 
the stewpan: ornament it, the next day, as fancy guides, 


Veal Cake. 


‘Itis done in the same manneras ham cake. Cut part ofa 
cold fillet of veal, in small pieces; put it ina mortar, and 
pound it very fine; put one-third of the fat of a ham to it; 
season with pepper and salt, and fine spice; pour in half 
a pint of clarified butter, and mix all well together; then 
put it in amould, and put the mould in an oven for half an 
hour; when done, put it to cool in the mould: finish, in, 
ether respects, the same as ham cake. 

Stewed Oysters.—See page 178. 

Woodcocks.——See page 24, 


APPENDIX. 


Broth for filling up a Stock. Pot. 


"Tue quantity of meat. depends upon how much stock 
you want to make. Suppose you want to make twenty 
Raza? of broth, you must get four legs of beef, and cut 
them in small pieces ; break the bones in several pieces ; put 
all into a pot that will hold about thirty quarts; fill it up 
with cold water; be careful to watch it; skim it several 
times before it comes to a boil, and stir the meat well up 
with a strong spoon, so as to raise the scum from the bot- 
tom; every time you'skim it, add a little cold water, to 
stop its boiling, until it becomes quite clear; then take it 
off the trivet, and put the pot by the side of the fire, so 
that it may boil very gently ; it should boil very slows so as. 
not to waste the broth, as well as to keep it clear; it should _ 
boil for eight or ten hours; then strain it through a hair 
sieve, to be ready to fill up the stock pot. If it is winter, 
you might muke it the day before you want it, as there 
would be no danger of its turning sour; but, in summer, 
cooks must be very careful in seeing that the pans are re- 
markably clean and dry before they have their broth strained 
in them, and likewise not to have more than four quarts in 
one pan ; for, when there is a large body of it together, it is 
very apt to foment. | 
N.B. There should not be any roots put to this broth. 


A General Stock for all Kinds of Soups. 


Cover the bottom of your pot with lean ham, cut in thin 
broad slices; the quantity of ham depends upon the size of 
the pot; it is better to put’too much than too little; be 
very careful to cut all the rusty fat from the lean; then 
cut up what veal you think requisite (as the quantity must 
depend upon your judgement), and put it in the stock pot, 
with the trimmings of any other meat you may have by 
you; throw in all your trimmings of poultry; such as necks, 
gizzards, feet, &c. afew onions, a faggot of thyme and 
parsley, six heads of celery, a few blades of mace, two or 
three carrots, and a turnip, or two in winter (but not any in 
summer, as they are sure to make it foment) ; put about a pint 
of water in the pot, and set it on a stove (not very hot)-te 
draw it down; be careful not to let it catch at the bottom,’ 
as your stock should be light coloured. When drawa down 
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enough, fill it up with the beef broth; be cazeful in skim- 
ming it,anddonotlet it boil over; but as soon as you'see 
it coming to a boil-take it off, and put it at the side; let it 
boil very slow, for ‘two reasons, one is, to keep it clear, and 
the other, that it should not reduce too much: when it has 
boiled for four hours, strain it off, and fill up the pot again 
with water ; let it boil all the evening, and strain it off ‘the 
last thing ; this is called second stock; it serves for gravy . 
for the roasts, to fill up braises, and makes very good glaze 
for the larded and daubed dishes, &e. ) 


Coulis. 


Cat veal and ham, of an equal quantity, and two old fowls: 
(according to how much coulis you intend to make) ; put it 
into a stewpan, with a few shalots, a faggot of thyme, 
parsley, and sweet marjorum; a few bay leaves, a few 
blades of mace, and some mushrooms; lay the bottom of 
a stewpan with sheets of fat bacon, if very good, other- 
wise the fat of ham, indeed that is always the best, when te 
be had; set it on a stove, with about half a pint of stock, 
and let it draw down gently, until it comes toa glaze at the 
bottom of the stewpan, which you will easily know by the 
smell’; when down, put about halfa pint more of stock, and 
when that is down fill up your stewpan with the best stock, 
and fet it boil about an hour; strain it off (boil the meat 
again in some of the second stock, and it will make it equal 
to the first, for several uses); then take a stewpan, and put 
some butter in it (at the rate of two ounces to a quart of 
coulis); let it melt, then put as much four as will dry it 
up; keep stirring it over a stove, with a wooden spoon 
(as acopper spoon would take the tin off the stewpan) ; 
then add the coulis stock, by a little at a time, to bring it 
to a proper thickness; Jet it boil a few minutes, and then 
strain it through a tammy into a bason; when strained, put 
a spoon in the sauce, and stir it several umes, to keep it 
smooth. | . 

- N.B. In winter, or cold weather, it will keep good for a 
week; in hot weather, it will net be good more than three 
ox four days. . 


Sauce Tourney and Beshemell. 


_ Lay the bottom of a stewpan with ham; cut up two old 
fowls, and putit to the ham, and as mucly veal as you think 
iproper to the quantity you intend making, with a few onions, 
a faggot of thyme and parsley, a few blades of mace, and 
about half a pint of white stock, to draw it down; bevsure: 
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and do not let it catch the bottom of thé stewpan: wher 
drawn down, fill it up with first stock, and let it boil about 
an hour or better; then strain it off, and fill up pour stew- 
pan with water; and it will make good broth for many 
uses ; then put some butter into a stewpan (about the samé 
quantity as for the coulis); add a few mushrooms, shalots, 
a few slices of ham cut in small dice, and about a spoonful 
of stock ; set it on a stove for about half an hour, so as to 
get all the goodness from the ham, &c. put flour, sufficient 
to thicken it; then add the stock that you have just 
strained off, let it boil a few minutes, and strain it through 
atammy; to make beshemell, put as much cream as will 
make it of a good white; it should have a little tinge of 
yellow, which is done by adding a small piece of lights 
coloured glaze. . 

N.B. Beshemell should not boil more than one or two 
minutes, as boiling is very apt to spoil the colour.—Thosé 
three sauces are the ground-work of all made dishes. 


White Braise. 


Take the udder of a leg of veal that you have cut a fri- 
candeau out of: put it into a stewpan, with cold water, and 
let it come to a boil; then put it into cold water for a few 
minutes, and cut it in small pieces; put them into a stew- 
pan, with a small bit of butter, onions, a faggot of 
thyme and parsley, a few blades of mace, a lemon that is 
pared to the pulp, cut in thin slices, and a spoonful’ of 
water; put it over a slow stove, and keep stirring it fora 
few minutes; then add a little white stock; as to quantity, 
it must be according to what you want to braise. It is 
generally used for tenderones of lamb, chickens, pigeons, 
tenderones of veal, or any thing you want to make look 
white, | 


Brown Braise. 


Cut some beef suet, trimmings of mutton cutlets, or any 
other trimmings ; put them into a stewpan, with four onions, 
a faggot of thyme and parsley, basil, marjorum, mace, and 
a carrot cut in slices; put it over the fire; put a bit of 
butter, a little stock, a few bay leaves, and six heads of 
celery, in the stewpan; Jet it draw down for about half an 
hour; then fill it up with second stock, or weak broth, and 
add a little white wine to it. This braise is used for beef, 
mutton, veal, ham, or any thing that you want to eaé. 
mellow. | } 
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Dry Braise. 


. Put the trimmings of beef, mutton, or veal, into a stew- 
pan (the size according to what is intended to be braised), | 
und afew onions, a faggot of sweet herbs, a few blades of 
mace, and a few bay leaves; put as much second stock as 
will come about three-parts up tothe meat; then cover the 
meat, &c. with sheets of bacon or the fat of ham, if conve- 

nient; then lay on that which is intended to be braised : it 
is the best method for doing all larded things; they take 
rather longer in doing, but eat, much better, and the bacon 
looks better by not letting any liquid come near it. F 


‘Mutton Tea. * 


«Cut the scrag end of a neck of mutton fron the bone, 
“and then cut it into very thin slices; put it into a stewpan 
of sufficient size to hold the-quantity you want to make, 
with a little water; put it over a slow stove, to draw down, 
for a quarter of an hour, and then fill it up with water ; 
keep it as clear as possible, by skimming it; let it boil slow 
for about an hour, and then strain it through a tammy. 
Beef Tea. ! 

The beef for this purpose should be cut from the mouse, 
round, or leg, in very thin slices, and put into a stewpan, 
with boiling water oyer it; Jet it boil for a few minutes. It 

will take, at least, two pounds to make a quart. 
' —N.B. Veal tea is made the same as the beef. The veal 
should be cut from the fillet or knuckle. ) 


Chicken Broth. 


Cut up’a fowl, and put it into a stewpan, with about three 
pints of water, and let it boil very slow ; when well skimmed, 
put in a few blades of mace. It will take two hours to 
make it good. 


N.B. An old fowl will do for this purpose. 
| Jelly Stock. 


> Bone four or more calves feet, and put them into a stew- 
pan that will hold about six quarts Qf more than four, a 
larger, in proportion to the number \of calves feet); let 
them boil gentiy for four hours, then take out the meat 
part, and put it into cold water; when cold, trim it for 
any use it is intended ; throw the trimmings back into the 
stock, and let it-boil until you think it is come to its proper 
Te | 
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strength. It is no matter how long it boils. From four 
feet you should have two quarts of stock. | , 

A general Meagre Stock, for Soups, Sauces, and other Uses. 


Cut two large carp in thin pieces; two tench, and two 
eels, in the same manner; put about half a pound of but- 


ter into a soup pot, that will hold about eight quarts; put— 


in the fish and bones, eighteen large onions, a large faggot 
of thyme and parsley, eight heads of celery, two carrots, 
a few blades of mace, six bay leaves, two dozen anchovies 
without washing, and about a pint of water ; set it ona slow 
stove, and let it draw down gently for two hours; it should 
be quite dry at the bottom before you fill it up; then fill 
it up with hot water, and let it boil tor three hours: be sure 
that it does not boil fast (the slower all soups boil the bet- 
ter). Strain it through a tammy sieve. 

N.B. Sea fish are equally as good for this use, and some 


are better. Throw all the bones from the fillets into your | 


stock. 


Hot forced Meat, commonly called Farce. 


Cut veal (according to the quantity you want of forced 
meat, without any sinews) into small pieces, and as much 
fat bacon, or fat of ham, which is better; half as much 
marrow, or beef suet; put it into a stewpan, with a little 
bit of butter at the bottom; seeson it with chopped par- 
sley, thyme, mushrooms, (trufles if you have any,) shalot, 

“pepper, and salt, a little Cayenne pepper, and a little 
pounded spice; put it over the fire, and keep stirring it 
with a wooden spoon until the juice of the meat begins te 
run; let it simmer about ten minutes, then put it to cool ; 
when cold, put it into a mortar; gravy, fat, and all, and let 


it be well pounded until it is quite fine; then take it out, 


and use it for what it is wanting. 
“N.B. Use halfas much lean ham as veal; in either hot or 
cold forced meat. 


Cold forced Meat for Balls and other Uses. 


The veal should be either scraped or chopped very fine, 
and to be very particular about leaving any sinews in the 
veal; the same quantity of scraped bacon, or fat of ham; a 
Uittle marrow, or suet; put it into the mortar, and let it be 
-well pounded ; season it with chopped parsley, thyme, shal- 
lot, mushrooms, pepper and salt, a little Cayenne pepper, 
and pounded spice, when sufficiently beaten, put an egg, a 
few bread crumbs, and stir it about to mix it; take it out of 
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the mortar, and make it up into palls; or for any other 
use. : 
'_N. B. You must use more or less egg and bread crumbs, 
according to the quantity of forced meat: when you make 
it up in balls, it should be rolled up in flour; and when 
boiled, let the stock be boiling before you put the balls in. 


Egg Balls for Turtle, Mock Turtle, &c. 


Boil the eggs (that are wanted) hard, and put them in 
cold water; take out the yelks, and put them in a mortar, 
and pound them very fine; wet them with raw yelks, (at the 
rate of three raw yelks to eight hard ones); season them 
with white pepper and salt; dry them with flour, and roll 
them into balls, rather small, as they swell very much in 
boiling: boil them in stock for a few minutes. | 


Piquant Sauce. 


_ Put alittle chopped shalot into a small stewpan, with a 
few spoonsful of stock; let it boil until the stock is boiled 
away, but not burnt to the bottom, add as much coulis as 
you want sauce; let it boil a few minutes ; squeeze alemon - 
in it; season it with alittle pepper and salt, a little sugar, 
and two drops of garlic vinegar. 


Poivrade Sauce. 


Rub the bottom of asmall stewpan with a clove of garlic; 
put a small piece of butter, a few slices of onion, ‘a little 
stock and vinegar, and about twelve grains of whole pepper ;: 
let it boil down; add a little four to thicken it, and a little 
coulis; strain it through a tammy: squeeze in a lemon. 


Carrot Sauce. 


Cut the red part of a large carrot into small dice, very 
neat; boil them ina little best stock until it comes to a 
glaze; then add coulis according to the quantity of sauce 
that is wanted. 


Sauce Hachis. 


Cut a few mushrooms, onions, pickled cucumber, walnut, 
(first scraping the black coat off), and carrots, into dice ; 
boil them in a little stock until it comes to a glaze; then 
add coulis, and let it boil. 


Alemand Sauce. 
Put a little minced ham into a stewpan, and a few trim- 
mings of poultry, either dressed or undressed; three or four 
‘ Tt? 
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shalots, one very small clove of garlic, a bay leaf, two tar- 
ragon leaves, and a few speonsful of stock; let them sim- 
mer for half an hour; strain it off, and add coulis; squeeze 
in a lemon ; season with pepper and salt, a little Cayenne 


pepper, and sugar. | 
Ttahian Sauce, Brown. 


Chop a few mushrooms, shalots, and truffles’; put them 
into a stewpan, with a little stock, and a glass of Madeira ; 
boil it a few minutes, then add a little coulis; squeeze a 
Seville orange, if you have one, or a lemon; puta little 
bit of sugar. 


Italian Sauce, White. 


Put a few chopped truffles and shalots into a stewpan, 
with a slice of ham, minced very fine,\and a little stock ; let 
it simmer a quarter of an hour; put beshemell to it accord- 
ing to the quantity of sauce that is wanting; let’ it boil 
about a minute; if it should lose its colour, put a little 
cream to it, and strain it through a tammy ; season it with 
a little salt, a few drops of garlic vinegar, a squeeze of a 
lemon, and a little sugar. ; 


Sorrel Sauce. 


Chop about four large handsful of sorrel; put it into a 
stewpan, witha smal] piece of butter, a slice of ham, and 
two onions chopped fine; put them on the fire to simmer 
for half an hour; then rub it through a tammy, and add a 
little coulis to it; squeeze a lemon and a Seville.orange, if 
to be had; if not, two lemons; a little pepper and salt, and 
sugar, to make it palatable. 


| Chervil Sauce. 

Pick a large handful of chervil leaf by leaf; put it mto a 
small stewpan, with a spoonful of the best stock; simmer it 
until the stewpan becomes dry; then add as much coulis as 
is requisite ; squeeze a lemon, and puta little sugar to make 

‘it palatable: add a little Madeira. 


_ Royal Sauce, either White or Brown. 

Cut a chicken to pieces, and. about half a pound of lean 
Westphalia ham, six or eight shalots, a faggot of thyme 
and parsley, and a few blades of mace ; put all into a stew- 
pan, with a little stock to draw it down ; when down, add 
coulis to it, and strain it through a tammy ; season it with 
lemon, &c, if for white, use beshemell instead of coulis, 
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Flemish Sauce. 


- Boil a sprig of thyme, two shalots, and a bit of lemon * 
peel, a few minutes, in a small quantity of the best stock ; 
strain it off, and add a little coulis; season with pepper and - 
salt, squeeze aleion, and put a little sugar. | 

N.B. When you want it white, use beshemell instead of 


edulis. 


Ravigot Sauce. 


/ 


Put into a stewpan a very small clove of garlie, a little 
chervil, burnet,-a few leaves of tarragon, a little chopped 
shalot, chopped mushroonis, trufiles, parsley, and thyme ; 
let them simmer a few minutes in a little very good stock, 
add as much coulis as is requisite for the quantity of sauce 
wanting ; let it boil about a quarter of an hour, then rub it 
all through a tammy, put it into a stewpan, squeeze a 
lemon, add a little sugar, pepper, and salt. 


Spanish Sauce. 


\ 


Slice four or five large onions, put them into a stewpan 
with a little vinegar and half a pint of sherry, a small clove 
of garlic, a chopped trutile, a little shalot, some hain cut 
very fine, a bay leaf, a few blades of mace, and as much 
coulis as is requisite ; boil all together very slow for a quar- 
ter of an hour, rub it through a tammy, squeeze a lemon or. 
orange, if to be had: season with pepper and salt, and 
a little sugar. | 


Shalot Sauce. 


Chop six shalots, put them into a stewpan with a little 
stock, let it simmer for a quarter of an hour, add a little 
coulis, squeeze in a lemon, and put a little sugar, &c. 


/ 


Sauce a la Reine. 


‘, 

Cut up a fowl, half a pound of lean ham, six or eight 
shalots, and a few blades of mace; put them all into astew- 
pan with a little best ‘stock, set it on a stove to simmer about 
a quarter of an hour, then add three pints of stock and boil 
it for half an hour, strain it off; pnt about two ounces of 
butter into'astewpan; whea melted, add as mnch flour as 


will dry it up, then add what you haye just, strained on, 


and about half a pint of cream, boil it. for a few minutes,. 
and strain it through a tammy. whey 
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Cucumber Sauce. 


>. 


’ Cut the cucumbers, after peeling them, into quarters, 
then cut‘all the seed out, cut each quarter into three pieces, 


pare them round, peel as many small onions as pieces of cu- 
cumber, put them all into a little vinegar and water, and a : 
little pepper and salt; let them lay in it for two hours; pour 
off the vinegar and water, and put as much stock as will % 


barely cover them; boil them down to a glazé; add as 
much. coulis as you think proper; let it boif for a few 
minutes, squeeze a lemon, and put a little sugar. 


Brown Celery Sauce. 


Cut a dozen heads of celery about two inches long; put 
them on in about a pint of good stock; let it reduce down 
to a glaze; then add coulis according to what quantity of 
sauce is wanted. ORC 


Rober Suuce. 


Slice one large Spanish onion, and cut it into dice; put | 
them in a frying-pan with a little clarified butter; fry the 
onion of ance gold colour, and put it on a cloth to dry the 
fat up; then put it into half a pint of coulis; add two tea = * 
spoonstul of mustard, a little pepper and salt, if wanted, 
and the juice of a Seville orange. 


Lobster Sauce. 


Cut up a hen lobster in small pieces about the sizé of 
dice ; put spawn in a mortar, with a bit of butter, and about 
four anchovies; pound them together and rub it through ’a 
hair seive: put the lobster that is cut into a stewpan with 
about half a pint of stock, a quarter of a pound of butter, 
and alittle flour; set it over a stove and keep‘ stirring it 
until it boils; if not thick enough puta little flour and 
water and boil it again, to take off the rawness of the four: | 
then put the spawn in and give it a simmer; if the spawn 
boils it is apt to spoil the colour of the sauce; put a little 
Jemon pickle and corach, and squeeze in half a lemon.— 
Crab sauce is made exactly the sane way. ; 

N.B. If for meagre use water instead of stock, 


‘Oyster Sauce. 


Put the oysters on to blanch, but do not let’ them boil ; 
take the beards off and strain the Jiquor: put butter into a 
stewpay (the quantity myst depend upon how much sauce is 


| Pe ORS 
wanted); let the butter melt, put flour to it, and stir i 
about; then pour the liquor from the oysters and a little 
stock; boil it and put in the oysters; add a little anchovy 
essence, and squeeze in a lemon. If for meagre, use no 
“stock. ore 


Shrimp Sauce. 


- Put the shrimps into a stewpan with a little stock ; when 
hot, pour in melted butter and a little anchovy essence: 
squeeze a lemon, and put a little lemon pickle and cofach. 


Dutch Sauce. 


Slice an onion, put it into a stewpan with a little scraped 
horse radish, two anchovies, a little elder vinegar, and some 
second stock ; boil it for ten minutes, strain it through a 
hair sieve, return it into the stewpan, and make a liaison of 
two eggs; put it to the sauce, and set it on the fire to come 
to a boil. 


Anchovy Butter. 


Put anchovy essence into a boat with a little lemon pickle 
and corach; put melted butter to it. 


Mackarel Sauce. 


Tic parsley, fennel, and mint together; put them into 
a saucepan to boil; when done, chop them quite fine, put 
them in a boat and add melted butter. Scald a few 
gooseberries, and put them in another boat, with melted | 
butter. 


Haricot Roots. 


Scoop an equal quantity of turnips, carrots, and peel as 
many button onions: put the carrots on to boil in a little 
- stock a quarter of an hour before the onions and turnips ; 
let them boil to a glaze; add coulis equal to the sauce you 
want. 


: Caiead Beef. 


It is made from the flat ribs boned, and sprinkled with 
saltpetre and coarse brown sugar, and left so for two days3 — 
then make about two pounds of salt quite hot in a frying- 
pan, and rub it well into the beef; let it lie in salt for ten 
days, wash it over with the pickle every second day, and 
turn it; put a few bay leaves in the pickle, and sprinkle the 
beef over with a little fine spice about a week before it is 
boiled; before it is tied up in the cloth to boil, beat it for 
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about five minutes upon the chopping-block, with the flat 


part of the heaviest cleaver you have; this makes it tender 
and roll up better, and when boiled will keep its shape. It 
should be boiled until very tender and then’ taken up, and 
the ends of the cloth wrung quite hard and tied up tighter, 
then put into a press and a heavy weight put on it: if you 
have no press put it on a dish, and prop it up as well as you 
can, and put the weight on it. , ere el: oe 


N.B. ‘Iwo ounces of saltpetre, and two ounces of sugar 
are quite suicient. Hee akg ie B's, i 


Beuf de Chasse. 

Rub two ounces of pounded saltpetre well into a round 
of beef, put the beef into a large paa or wooden bowl that 
will just hold it; let it lie so for <wo days, then make two 
pounds of salt very hot, and rub.it on the beef; put about 
four ounces of coarse moist sugar to ihe salt; when done, 


put the beef back in the pan or bowl, turn it.every third — 


day, and rub the brine over it every time it is tarned; it 
should remain in salt three weeks; then skewer it up very 
tight, and bind it with a broad fillet; either bake it or braise 
it in a braising-pan that will just hold it; put water sufficient 
to cover it, and about two dozen onions and six heads of 
celery, a large faggot of thyme, parsley, and other sweet 
herbs, and about three pounds of beef suet cut fine; put it 
over the fire to boil very slow for eight hours; put a heavy 
weight on the lid of the braising-pan, otherwise the beef 
will raise the cover off when it begins to swell; it will take 
equal time in an oven; let it remain in the liquor until quite 
‘cold, then take it out and trim.it for the table. | 

__N.B, This is more 4 Christmas dish than any other time 
of the year, not but it may be done any time, and is equally 


good. 
_ A Goose and Turkey Pie. 
‘Bone two geese and two turkeys, season the inside with 
“mixed pepper, salt, and a little fine spice, and put them by 
for three days, then draw the geese one within the other, put 
some good farce in the middle, and about six raw trufiies, 
but first being peeled; then tie the geese up into: what 
shape you. think proper; do the turkeys the same, and put 
farce in the turkeys, and truffles, and ahout three pounds of 
the prime part of a Westphalia-ham that bas been:braised 
for about two hours, then make the turkeys the same shape 
as the geese; put about one pint of good stock into a brais- 


ipg-pan (or any thing of that kind), that will barely hold: 
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éhem, as by that means they will keep their shape; put them . 
‘on a slow stove to simmer very gently for half an hour, by 
way of setting them: put them to coo! in the pan they 
aie done in; while they are cooling, raise the pie; let them 
be thoroughly cold before they are put in the pie; lay either 
slices of a fillet of veal, or rump steaks, at the bottom of the 
pie, thea put in a layer of farce, and then the turkeys and 
geese; pat farce between them and all round the sides of 
the pie, and about two pounds of raw trufiles, first being 
peeled, and cover them with sheets of bacon; then cover 
the pie with paste, and ornament jt according to fancy 5 
observe to ornament it strong, for if done fine, it will not 
Jook well by being so long in tlie gyen; it should not be put 
in the oven the same cvening as made, but next morning or 
evening; the best oven ior it, is just when the bread is drawn 
out, and leave it in about eight houys; whey you take it out 
of the oven, be careful that you dg not spill any of the fat_ 
that rises to.the top, as that soaks into the geesc and turkeys, 
and makes them mellow ; this pie will take twenty-four hours 
to get thoroughly. cold, therefore you must prepare accord- 
ingly. It ought to be began four days before the day that it 
is wanted. Betore the pie is sent up to table, there should be 
chopped aspic put on it, and the sheets of bacon taken off. 
This is the genera! rule, but not the rule that I either recom- 
mend or follow; for this reason, by taking the bacon off the 
geese, &c. Kc. you let the air into the pie, and then the aspic 
‘will get sour and mouldy in a few days, therefore I recom- 
mend the following method ; put the bones of the turkeys 
and geese, two old fowls, and two pounds of Jean ham, inte 
@ proper sized stewpan, with twelve onions, six heads of 
‘celery, 2 faggot of thyme, parsley, and other sweet herbs ; 
put one pint of water to them, and put the stewpan, on.a 
stove to simmer very slow for two hours, bat_be sure that it 
does not éatch at the bottom; fill it up with stock, let it boil 
very slow for three hours, then strain it off, and fill the stew- 
pan againwwith water, and let it boil all the evening ; the 
liquor that was first strained off put into a stewpan (first 
skimming the fat off) to-reduce to the quantity that you” 
think will fill wp the pie after it is baked, and should be put 
jn about half an hour after it is taken out of the oven, just | 
as much as will barely cover the bacon; this will make the 
_ pie eat far better, and will keep good for two months, or 
longer; send the aspic ina boat, by which means you will 
save aspic, and the pie will keep double the time. 
~N.B. Small pies for ball-suppers should have the as ic 
put over them before they are sent to table; im every other 
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respect all cold pies should be made in this manner, only 
varying as to different meats, &c. I have invented a tin 
case for large pies, which is made use of in the following 
manner: make paste the same as for a raised pie, brush the 
inside of the mould with egg, (be-sure and put plenty on) 
rol] out, the paste about two inches larger than the bottoms, 
that it may turn up on the sides; then roll paste out to 
cover the inside; let it turn over about an inch; roll a -piece 
of paste two inches larger than the bottom, egg four sheets 
of large kitchen paper, lay the paste on, then put plenty of 


egg on the paste, and put on the tin case; the ege will’ 


make it stick'to the tin; then roll paste out for the sides, 
‘roll it in two pieces, egg the sides, and: put the paste on; 
rub it smooth with the palm of the hand, to hinder it from 
gathering wind, which, if it does, the paste will blister 
and break off when a few days baked; the paste that goes 
round the sides should be about two inches broader than 
the side of the pie, so as to lap over the top and fasten to 
the bottom paste, so as to make it a proper thickness to 
enable you to pinch the bottom, and the same at the top; 
when the case is properly covered, then fill the pie as before 
directed, cover itin, and ornament it; as to size and shape, 
that must depend on those who are to make or order the pie; 
the tin cases are made by Mr. Bailis, in Cockspur-street, 
Charing-cross, who will give a proper direction how to use 
them, by lining it with paper, to give a clear idea to those 
who may not comprehend what | have said upon that sub- 
ject. By using those tins. you, are sure of all the liquor 
remaining in the pie: for instance, make a large pie with- 
out atin case; an accident may happen to it so as to crack 
in the oven, which lets all the gravy and: goodness out, and 
of course the true flavour of the pie is Jost, and the cook 
blamed by his employer for what he could not avoid; for at 
_ times the flour will not stand the oven without cracking, 
and it certainly does not take half the flour, which is a 
great consideration; the tin case will last a number of 
years. ‘There is. another advantage, which is, there is no 
occasion to set the meat; for if the meat is not set when the 
crust Is raised it would burst the pie, and of course let out all 


the essence of the inside, which cannot be retrieved without 


double expense. 


A Christmas Pie. 
_ It is made in the same manner as the last, with the addi- 
tion of partridges, hares, and pheasants, all boned. As to th 
number, it depends on the size the pie is to be, . ort 
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Sniatl Collars. 


They are made of the feet and ears of bacon hogs that 
ave been scalded (not singed); the feet should be cut above 
the first joint, then boned, and seasoned with pepper, salt, 
a little saltpetre, and fine spice; the ears seasoned in the 
same manner; leave them in that state four or five days, 
then roll them up, put a foot first, then an ear, then a foot; 
roll them up very tight, and put them in cloths provided” 
fot the purpose; boil them in a good brown braise; let there - 
be plenty of onions, and a faggot of thyme, parsley, mar- 


s 


jorum, and sage; the collars should boil uatil quite tender, 
‘then taken up, and the cloths made quite tight; then put 


the collars to coot; when quite cold, take the cloths from 
them; either send them up whole or slice them; they both 
eat and look as wellas brawn. Calves feet will answer the 
same purpose. When they are collared, cut fat and lean ham 
about the saine thickness as for daubing, lay it the cross- 
ways of the feet; season the same as pigs feet. 


A Cold Partridge Pie. 


Bone partridges, the number according to the size the 
pie is wanted; make some good farce, and fill the partridges 
with it, puta whole raw truffle in each partridge, (let the 
truffle be peeled) raise the pie, lay a few slices of veal in 
the bottom of the pie, and a thick layer of farce; then the 
partridges, and four raw trufHes to each partridge; then 
cover the partridges and truffies over with sheets of bacon, 
cover the pie in and finish it; it will take four hours bak- 
ing; cut two pounds of lean ham (if eight partridges are in 
the pie) in very thin slices, put it in a stewpan, and the 
bones and giblets of the partridges, and any other loose 
giblets that are at hand, an old fowl, a faggot of thyme and 
parsley, a little mace, and about twenty-four shaiots; put. 
about half a pint of stock, set the stewpan on a stove to 
draw down for half an hour, then put three quarts of good 


stock, let it boil for two hours, then strain it off, and reduce 


the liquid to one quart, or until it nearly becomes glaze; 
then put one pint of sherry wine to it, and put away until 
the pie is baked: when the pie has been out of the oven for 
half an hour, boil what was strained from the bones, &c. of: 
the partridges, and put it into the pie; let it stand for 
twenty-four hours before it is cut, | | 
N.B. Do not take any of the fat from the pie, as that is 
what preserves it; a pie made in this manner will be fit for 
eating three months after it is cut; 10 short, it cannot spoil 
‘ : 
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in. any reasonable time; all cold pies are made in this 
manner: either poultry or game that is put in a raised crust, 
and intended not to be eaten until cold, should be boned, 
and the liquid that is to fill up the pie made from the 
bones, &c, | . 


~ 


A Gatlentine, ~ 


Bone a breast of veal and beat it for five minutes with 
the flat part of a heavy chopper, to make it roll up the better, 
then spread it on a table, and brush the inside with ege ; 
it will take two egys; then lay a piece of lean ham cut in 
long square pieces the length of the cross way of the breast 
qf veal, one piece of omelet of yelk of egg, one of white 
of egg, then a thick row of chopped parsléy, lean ham, and 
omelet, &c. when well covered, put egg over it, and sprinkle 
it well with chopped mushrooms, truffles, shalot, thyme, 
parsley, pepper, salt, and fine spice, then roll it up very 
tight, and roll the collar up in acloth, and put it into a 
brown braise; set it on a stove to boil very slow for six 
hours, or until very tender; then take it up and put it om a 
pewter dish, another of the same size over it, anda heavy 
weight on the top dish, to press it flat; it should be done 
two days before it is wanted; then slice it out for supper ; 
it is generally used for ball suppers; when dished, put 
chopped aspic in the middle, and some round the galentine, 

N.B. A breast of mutton may be done the same Way. 


Haricot Beans, ro 
Put the haricot beans on to blanch ; when they come to 


a boil, take them off, and put them into cold water, and 
take off the outside skin, (the same as is done to almonds) 5 
then put them on in some good stock; when boiled down, 
put some coulis to them. 


, Endive. lant i 

Take some white endive, what is generally called blanched, 
put it into. a stewpan of cold water; let it come to a boil; 
take it off, and. put it into cold water for an hour; the hot 
and cold water is to take the bitter from it; take it out of 
the water, and squeeze it very dry; lay it in a stewpan 
Jongways, and put stock suflicient.to cover it; let it. boil 
until the stock is reduced; then add coulis to it if for brown, 
and if for white, beshemell; this way is for a second course 
dish ; when it is to put under any meat, it should be chopped 
quitévfine, |.) i vee: ubpetied | 3 
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Gt A Purée of Potatoes. 


Boil what potatoes you want for the purée in some very 
good stock, (ihe potatoes should be peeled, and of the 
mealy kind); rub them through a tammy, and adda little 
sauce tourney, and season with a little sait, 


Marmalade of Apples. . ‘ 


_ They are done as follows: they should be peeled and cut 
in quarters, and the cores taken out; then put the apples in | 
a preserving pan or stewpan with a little water, just as much 

as will keep them from burning; set them on a siow fire to 
stew until quite soft; when done, rub them through a hair 
sieve, then put lump sugar into a preserving pan, half a’ 
pound to one pound of apples, or thereabouts, three half 
pints of water to two pounds of sugar; let it boil until it: 


F \ 
comes nearly to caramel; then put in the apples, and the 


juice of two lemons to a pound of sugar; put the preserving 
pan on the fire, keep stirring it during the time it is on the 
fire; it should boil about ten minutes. ieee 
N.B. Put the rind of a lemon grated very fine to a pound 
of apples, (there is no occasion to weigh the apples after the 
first time of making) as it is easily judged by.weighing a 


pound, and put it in a iarge spoon. 


Quince Marmalade. 


Peelthe quinces and put them on to boil in water, cat 
them in slices, but do not take the cores or the seeds out, 
boil them in as little water as you can, and let them be quite 
dry; when soft, rub them through a hair sieve, then put as 
many pounds of lump sugar into a preserving-pan as there 
are of quince, and water according to the quantity of sugar; 
a pint and a half to two pounds of sugar; jet it boil until it: 
hangs to the spoon, then put the quinces in, and boil it for 
ten minutes; keep stirring it during the time itis on the 
fire; when done, put it in pots; when cold, put paper over 
it, first wetting the paper in brandy. 


| Seville or China Orange Marmalade. 

The peel should be in spring water four days before they 
are boiled. Scoop the pulp frdtm the oranges into a hair, 
sieve, put a bason under it to catch the juice, then cut the 
rind in pieces, and put them on to boil in spring water ; 
when they come to a boil change the water, and put more 
water.to them; boil the orange peel until very tender, then 
strain the water from them, (save some of the water) put the 
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oranges into a mortar, and beat them until fine enough to 
go through a sieve; when they are beaten sufficient, rub 
them throngh a sieve, then put as many pounds of sugar as 
there are of orange into a preserving-pan, and half a pint of 
the water the oranges were boiled in to each pound of sugar, 
and let the juice of the oranges and the sugar boil until it 
hangs to the spoon; then put in the oranges, boil it about 
ten minutes, keep stirring it while on the fire, then put it in 
pots, aud paper over it, first being wetted with brandy. 

N.B. Seville oranges are to be had from the Jatter end of 
January to the middie of March; they may be had later, 
but they are not in perfection longer. 


Puff Paste. , 


Take three-quarters of a pound of flour and an egg and 
wet it with water, be careful not to put too much water at 
first, mix it up rather stiff, then work it well with the heel 
of your hand until it becomes pliable, so that it will draw 
in strings, then take a pound ot butter and work it together 
until it becomes tough; roll the paste out rather thick, put 
all the butter in at once, and fold the paste up quite even; 
then roll it out again, and fold it up in regular folds; re- 
peat this three times, then roll it out for use; be careful to 
let it all be of a thickness, otherwise it will not bake up- 
right, but fall aside in the oven; if for pAtés, it should be 
nearly a quarter of an inch, cut out with cutters according 
to your own fancy ; put them on a baking sheet, brush them 


over with a Small paste brush dipped in yelk of ege, and a 


little water; be careful not to let the egg touch the sides; 
tuen take a cutter three sizes smaller than what you cut ott 
the patés with, and cut them in the middle about half 
through ;, put them in a quick oven immediately; be pare 
ticularly attentive to the oven, as they will not take many 
minutes in baking ; if the oven is too quick, cover ‘them 
with paper to keep them from being too high coloured ; 
when done, take off the tops, and scoop out the soft * paste 
from the inside, and put them on white kitchen paper to 
soak the butter from them ; they should not be filled many 
minutes before they are wanted ; this kind of paste is used 
for all kinds of tartlets, and what is called small pastry, 
meat pies made in dishes, volevents, pdtés, goodveaux, &c. 
N.B. All meat pies should be egged. | 


Another way to make Puff Paste, particularly in Hot Weather. 
Cut the butter in three equal pieces, have flower of equal 


JWweicht, roll the butter in, and make as much stick to it as 
g& . 
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you can, wet the remainder with water and an egg; the 
same as before‘ when well worked, roll the paste out, and 


put one third of the butter im, fold it up, dust it with Hower, 
and. roll it out ; then put half the butter that. is left, fold it 


‘up, and roll it out again; then put in the remainder of the 


butter, fold it up, and put it between two dishes, and leave 
it for half an hour, oruntil wanted ; then roll it out, and fold 
it up; then roll it out for use. si bite, 

N. B. Dust the paste board with flour before you roll out 
the paste, but not too much, as it will impoverish the paste. ° 


Tart Paste, commonly called Short Paste. 
To one pound of flour rub in a quarter of a pound of 


butter, wet it with water and two eggs, work it up toa 


proper stiffness, and roil it out for use. 

N.B. There should be about two table spoonsful of sugar 
to it when it is for tart, or any thing sweet; this is the pro- 
per paste for meat puddings, dumplings, &c. only remem- 
ber to make it without sugar. | | 


Common Paste for Family Pies, &c. 


To one pound and a half of flour, break in half a pound 
of butter, wet it with water, work it up; and roll it out 
twice, the second time for use; there is no occasion for 
weighing the flour for this paste, as it is. of no consequence 
whether there isan ounce over or under; young beginners 


had better weigh the flour and butter for the puif and tart 
paste, until they get used to their work. . 


Hot Paste for raised Pies, &c. 


To one quart of water put two ounces of butter, set it on 
the fire to boil, take what flour you think is requisite, break 
two eggsinto it, and stir the butter and water im’ with a» 
spoon, so as to mix the egg with the liquid; then work it 
up well; it should be worked at least fifteen minutes, and 


made quite stiff, then put it in a stewpan before the fire to 
_sweat for about half an hour,.then raise your pie to any 


shape you please ; it is the better way to raise your pie and 
finish it for baking the day before you want it, as it will 
stand the oven the better, particularly if it isa large one ; but 
as for small ones, or cases, they may be made and baked di- 
rectly : as for garnishing, your own fancy must direct you. 


Almond Paste, for Second Course Dishes. 


Take a pound of sweet and four ounces of bitter al- . 
wuonds, blanch them and make them as dry as you can, 
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pat them into a riortar and pound theni well, teat up the 
whites of three egys, and wet the almonds with it by a little 
ata time; when pounded enough, rub it through a tammy 
sieve, then get a small preserving pan, set it over a stove, 
not very fierce) and put the almonds in. the pan, stir in a 
pound of very fine sifted treble refined sugar, or as much as 
will bring it to a paste consistence; take it out of the pre- 
serving pan and put it between two plates to sweat; wher 
-eold, make it into what shapes you think proper ; there dre 


shells of different sorts for almond paste. Mr. Buhil,in Sty 


' Martin’s Lane, has the greatest variety of almond paste 


shapes. Make some into cups, like coffee cups and creant - 


jugs, or any thing your fancy may lead you, for that mrust 
be the guide for all these kind of things. 
M erINgUCSe 

Beat up the whites of four new laid eges with half a pound 
of double refined sugar very finely sifted, beat it wp with a 
silver spoon until it becomes thick, like paste, put about a 
tea-spoonful of Cederata in it; if you have not that, grate 
a lemon in it; when.finished, get a sheet of writing paper, 
and put it upon a baking sheet, and diep the batter on the 
paper; drop it rather of an oval: siit some fine sugar over 
them, ‘aid put themin the oven for a few minutes; the oven 
should be rather slow, be careful not to let them burn ; when 
done, take them off the. paper by running a knife ‘under 
them, but very gently, for fear of breaking them, put a 
little sweetmeat in them, and stick two together ; they are 


very proper to fill carmel baskets, or gum paste ditto, or on_ 


a dish, for second course, or supper. 


Gum Powe for Ornaments. 


Take what quantity of gum dragon you think proper, 
put it into a smal] deep sweet meat pot, pots much warm 
water as will cover it, and cover it over with paper; when it 
has stood about six hours, take it out of the pot and turn it 
upside down, and put it in,the pot again with as much 
more water: let it stand all night, next day strain it through 
acioth, then put it in 'a mortar with a little, treble refined 
sugar sifted through a fine drum sieve; it will take at least 
one hour’s pounding ; when it 1s- pounded enough it will 
draw into strings and crack against the mortar ; pat a little 
fine hair powder i in it before you take it out of ‘the mortar 3 
when taken out of the mortar, work-it up with treble refined 
sugar, sifted as before mentioned, and one third hair powder; 

you make as many colours as you please ; then make what 
ornaments are wanted. | 
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Whole Rice Pudding, baked. 

A quarter of a pound of rice will make about a quart of 
pudding; wash it very well in several waters, then put it on 
to boil ima pint of new milk; put about balfa pint of milk 
in another stewpan with a little cinnamon, and the peel of 
a lemon ; let it boil fora quarter of an hour, then: strain it 
off, put it to the rice, and let it boil until nearly dry ;-then 
take it off the fire and put it intoa bason with a quarter of a 
. ean of fresh butter, stir it until the butter is melted, then 

reak eight eggs into another bason, (leave out two whites) 
-beat them up very well, put sugar sufficient to sweeten it, 
a Jittle nutmeg, and a small glass of brandy; then mix it 
with the rice, and put it into the dish that you intend to 
~ bake itin; the dish should be buttered, and put puff paste 
round the rim; it will bake in about half an hour. 

N. B. A little saffron boiled with the cinnamon will give 
it a pretty colour; there may bea few currants added. 


A Ground Rice Pudding, either baked or boiled. 


It is made the same way as the whole rice, except in one 
point, which is, when you put the rice and milk on the fire 
it must be stirred with a spoon all the time, to keep it from 
sticking to the bottom of the stewpan. 

N.B. Butter the mould you boil it in. 


A. Vermicelli Pudding, either baked or boiled. 


Boil a quarter of a pound of vermicelliin a quart of new 
milk until the vermicelli has soaked up all the milk; then 
“put itinto a bason with about two ounces of butter, and 
break eight eggs, leave out three whites, beat the eggs up 
well; add sugar and brandy to them; mix it with the ver. 
.micelli, then either bake or boil it; if baked, put puff paste 
on the edge of the dish. ‘i 

N. B. Boil a little cinnamon, lemon peel, and nutmeg, in 
a little milk by itself, then strain it to the vermicelli ; if the 
nutmeg were to be grated in the pudding, if boiled, it would 
appear like dirt, and by boiling it in the milk it gives it the 
‘flavour, which is all that is wanted. . 


A Tapioca Pudding, either baked or boiled. 


Put half a pound of tapioca in a stewpan with cold 
_water, set iton the fire till it comes‘to a boil, then strain it 
off, and boil it in a quart of new milk, let it boil slow until 
it has soaked up all the milk; then put it into a bason to 
_cool; break ten eggs, leaye out four whites, beat them up, 
ee 
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and sweeten it with moist sugar; adda glass of brandy, twe 
ounces of oiled butter, and a little nutmeg; either bake or 
boil it. | | Bee, , 
A Bread Pudding, either baked or boiled. 
- Boil aquart of milk with lemon peel and cinnamon, for 


a few minutes ; put the crumb of four French rolls into a 
bason, pour the milk over the rolls, and cover the bason quite 


close for about half an hour; break eight eggs into another 

bason, beat them up, and sweeten it with moist sugar; add 

a glass of brandy, a little nutmeg, and a few currants, if 

you think proper: if baked, put puff paste on the rim of the 

dish, and butter the dish ; if for boiling, butter the mould. 
N. B. All boiled puddings should have wine sauce. 


A best Sort of Plum Pudding. 


A pound of raisins, stoned, a pound of eurrants, well 
washed and picked, a pound of suet, chopped very fine, 
about a pound of flour, and as muck bread crumbs, a little 
pounded spice, an ounce of preserved lemon peel, an ounce 
of orange peel, an ounce of citron, about half a nutmeg 
grated, and a quarter of a pound of moist sugar, mix all 
together by rubbing it between your hands, then put it into 
a bason, break eight eggs into it, put about half a pint of 
new milk, and two glasses of brandy; stir it up well witha 
wooden spoon ; be careful not to wet it too much, for if it 
is not very thick the fruit will settle at the bottom ; it will 

take four hours to boil. * . 


A Family Plum Puddiag. 


It is: made the same way as the best sort, but not so rich, » 


the lemon end orange peel, and citron, 1s left out, and use 
all flour instead of bread crumbs, by which means it will take 
two hours more boiling. i ; 


A Marrow Pudding. . 
-Boila pint of milk, put a little cinnamon and lemon peel 
in it, and let it boil for half an hour; strain it into a bason, 
and put it to cool, break ‘six eges into a bason, (leave out 


three whites) beat them up, then add the milk that you 


strained; put a little brandy and nutmeg, put puff’ paste. 


round the rim of the dish that you intend to bake the pud- 
ding in, butter the bottom, then cut the crust of three 
French rolls, and cut the crumb in slices; lay the bottom of 


the dish with the slices of roll, then cut marrow in thin 


slices and lay it on the roll, sprinkle a few currants over the 


LS 
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friafrow ; then lay another layer, of bread, marrow, and cur- 
rants, and repeat it until the dish is full; about a quarter 
of an hour before you put it into the oven pour some of the 
custara over it, and the remainder just before you put it into 
the oven; it will take aboutthalf an hour. | fis 

_ N.B. A bread and butter pudding is made the same way, 
enly using butter-instead of marrow. | 


A Sagoe Pudding, either baked or boiled, 


Boil four ounces of sagoe in water a few minutes, then 
strain it off, put it into about a quart of milk, and boil it 
until tender; boil lemon peel and cinnamon ina little milk, 
and strain it to the sagoe, put the sagoe into a bason, break 
eight eggs, mix it well together, and sweeten it with moist 
sugar; adda glasss of brandy and a little nutmeg; if for 
baking, put puff paste round the rim of the dish, and butter 
the bottom; about three quarters of an hour will bake it: 
if for boiling, butter the mould well that you boil it in, that 
it may turn out clean; make wine sauce for it; it will take 
an hour and a half to boil. wiht 


A Savoy Pudding, either boiled ar baked. 

Pare the outside of a savoy cake, cut it in-slices, and put 
it in a bason, pour a little milk over it that has boiled, and 
cover it up close to steam it; when cold, put six eggs to it, - 
(leaving out two whites) beat it up, and add a glass of 
brandy ; it will want no-sugar; if for baking, put puff paste 
round the dish, and butter the bottom; about twenty mi-. 
nutes will bake it; if for boiling, butter the mould’ well: 
pour wine sauce over it. . 


A Custard Pudding’, either baked or boiled. 


Boil a pint of milk and a pint of cream together, with 
cinnamon, lemon-peel, and nutmeg, for half an hour; strain 
it and put it to cool; break eight eggs, (leaving out four 
whites) : add about a table spoonful of flour: beat them 
well; then add the milk and cream that has been boiled,, 
and a glass of brandy; if for baking, put thin puff paste at 
‘the bottom of the dish (first buttering it) and round the rim; 
then strain the custard into the dish; it will take about 
twenty minutes; if for boiling, butter the mould, and let it 
boil about half an hour; garnish the dish you send it up.in 
with currant jelly; and pour wine sauce over it, _ an 
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Small Curd and Almond Puddings, baked. 


Get some cheese curd; put it on a hair sieve to drain the 
whey from it; puta pewter plate over it, and a weight of 
eight or ten pounds to press it quite dry; then rub the curd 
through a hair sieve, (and put about a’ quarter of a. pound 
of butter to about a pound of curd, to be rubbed through 
with the curd) ; put it into a bason, and break eight eggs, 
(leave out six whites); sweeten it with sifted lump sugar ; 
grate two lemons init, some nutmeg, and a glass of brandy ; 
add about two ounces of sweet almonds, about eight or ten 
bitter almonds, and a few currants ; butter the moulds well 
with a paste brush; then throw in some fine bread erumbs, 
so as to stick to the sides; fill the moulds, and let them 
bake for half an hour in a quick oven: then turn them out, 
and pour wine sauce over them: the same preparation will 
do for a large mould, if you want to match any thing similar 
to 1f.. 
~ N.B. Crumble six sponge biscuits in, or an equal quan- 
tity of sayoy cake, or French roll, if the latter is not con- 
venient. 


Sugar for Carmel Baskets. 


Put two pounds of sugar in a preserving pan, with about 


3a pint of water, and the white of an egg ; whisk it up until 


it boils; take off the black scum as it rises: when it has. 


boiled a few minutes, strain it through a tammy, or lawn 
‘sieve, into a small sugar-pan; put it on a stove not very 
brisk; let it boil until it comes to a proper degree for spin- 
ning the baskets. The way to know when the sugar is fit, is 
to dip your finger in the sugar, and immediately into cold 
water; if the sugar becomes crisp in the water it will do; 
the baskets should not be spun more than an hour before 
they are wanted; the mould should be oiled before using. 
This belongs more to the confectioner than to the cook. 


Preparation of Wax for Baskets and other Ornaments. - 


To one pound of wax put half a pound of spermaceti, 
and about one ounce of flake white, mixed up with half 
that quantity of hog’s lard, and melt it all together ; have 
the moulds that are, intended for tse ready; they should be 
yemarkably elean in the inside, that the wax may not be 


discoloured ; oil the moulds a little with a clean cloth; 


mind that the wax is not too hot when you begin to cast ; if, 
it is it will be troublesome to get out; they may be orna- 
mented with coloured wax, or gum paste, cut out from 


a 
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boards for that. purpose ; the wax baskets are generally 
painted in oil colours; sometimes they are done with fat 
flowers. Mr. Hickson, of Duke-street, Grosvenor-square, is 
remarkably clever at that, and all other cold work, such as 
ornamenting tongues, hams, &c,\_ . 
Savoy Cakes. 

To one pound of fine sifted sugar put the yelks of ten 
eggs, (the whites are to be put in a separate pan), beat the 
yelks and sugar up well with a wooden spoon for half an 
hour; then whisk the whites up until they become quite stiff 
and white; stir them into the batter by a little at a time; 
when allis in, then add three-quarters of a pound of flour 
that has been dried before the fire, and the rind of a lemon 
grated; then put the mixture into two moulds ; they should 
be baked in a very slow oven; when you think they are 
done run a knife down the middle; if the knife comes out 
quite clean, the cakes‘are done; the moulds should be pre- 
inhi before you begin the eakes, in the following manner : 

ave some clarified fresh butter, and butter the moulds with 
a small brush, (what the painters call a tool); mix about 
three ounces of very fine sifted sugar with about one ounce 
of flour; then throw it all into one mould, and shake it 
about well; then turn it out into ‘the other mould, and 
knock the mould upon the table, so as to leave no more 
sugar than sticks to the mould; be very particular with the 
moulds, for there is as much art in preparing the mould, as 
in mixing the batter for the cake. When for second course, 
or suppers, they are ornamented with gum paste, 


Cucumbers for Sauce. 


Peel the cucumbers and cut them in quarters; if the cus 
cumbers are large, make three pieces of each quarter, and 
trim them the same as for sauce; then put them in a hair 
sieve, and shake a handful of salt over them, and leave 

them in the sieve until next day, (by doing so the salt draws 

the watery substance from the cucumbers); then put them 

into small jars, so as to fill the jars three parts full; then 

- put salt and water to them, (the same as to French beans,) 

and salad oil about one inch deep; cover them over with 
bladders. | 


- N.B. Before using, put them in several waters, to extract 
the salt from them. . ‘i 


| Peas for Winter Use. 
The peas for this use should be gathered when they are 


> 
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¢oine to their full growth (but not old); they should be 
shelled and put in bottles, and the bottles filled up with 
~ salt and water, as high as the neck, and the remainder filled 
up with salad oil; tie a bladder over the necks of the bot- 
tles, instead of putting a cork in. They require a good deal 
of soaking to extract the salt from them. — 

N.B. They are preserved another way, which is by put- 
ting them into bottles: fill the bottles as fall as you can; 
eork them quite close, and dip the heads of the bottles in 
hot resin; then bury the bottles under ground. This is the 
best way when they turn out good; but the salt and water 
is the surest way. As they are not attended with much ex- 
pense, it would be adviseable to do some both ways. 


Sour Crout. 


When the large white cabbages are full grown, cut all the 
green leaves from them; slice the white part in thin slices, 
_and sprinkle it over with salt; put the cabbage into a tub for 
_.that purpose; put in a layer of cabbage, and then a few 
juniper berries, and then cabbage, and so on natil the tub 
is quite full ; (the size of the tub depends upon the quantity 
wanted); then put a round sheet of lead, cast to the size of 
the top of the tub: the’ lead should weigh at least one hins 
dred and fifty pounds; for the heavier the weight is, the 
more it will press the liquor from the cabbage ; as the liquor 
rises, pour it off; it should be done at least three months 
before using. When any is wanted for use, wash it in several 
warm waters, and pick all the juniper berries from the cab- 
bage.. The best way of dressing it is as follows: put one 
_pint of good stock, one pint of hock, or vin de grave, and 
a piece of pickied pork on the top; put it on a slow stove 
to stew at least five hours; put the cabbage on the dish, and 
the pork on the top. It may be used for many other things, © 
such as stewed beef, ox and sheeps rumps, roulard of veal, 
or mutton, &c. 
i Potatoes. ° 
By mentioning these it may appear to many, that I do it 
to add to the number of pages, but quite the contrary 5 
there certainly is an art in boiling this most valuable. of 
all vegetables: the size of the saucepan, oF whatever they 
are boiled in, should depend on the quantity of potatoes 
that are wanted; the saucepan should be filled with po- 
tatoes first, and then barely covered with water; put alittle 
salt in the water; when the potatoes come toa boil, put 
a hittle cold water just to stop the boil; when the potatoes 
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begin to crack, strain the water from them ; and if they are 
‘not thoroughly done, by letting them stand upon a trivet, 
over a slow fire, the steam will do them, and make them 
mealy besides. Potatoes should net be peeled before boiled, 

and they should be sent to table as hot as possible. 


Parsnips and Carrots. 


Neither parsnips or carrots should be scraped before they 
are boiled, but pealed afterwards; by so doing, they look 
neat and clean. =.) 

| Greens. 

The water should boil quite strong, for all kinds of greens 
before they are put in, and kept boiling very fast while they 
are on the fire; put salt in the water before the greens are - 


ae in, and make them quite dry before they are sent to 
- table. 


Garden Beans. 


Garden beans, while young, should be sent to table with 
the white skin on; but when they become old, the skin 
should be peeled off, either before or after they are boiled ; 
by so doing they eat like young beans; parsley and butter 
should be served up ina boat. > : 


To Cure Bacon and Hams. 


Lay the bacon hog on the block, back upwards, cut the 
head off, then cut a chine out all the way down; next cut 
out the ham, then the spareribs and griskins ; take the blade 
bones from the flitches with as much lean meat as you can; 
sprinkle the spareribs, griskins, and blade bones, and hang 
them up antil wanted; pound a quarter of a Finials of salt- 
petre very fine, and put two ounces on each ham, and lay 
the hams on a dish, the rind side down; lay the bacon on 
a salting bench, and put two ounces of saltpetre on each 
fitch; next day, make about four pounds of salt and one 
pound of coarse sugar very hot in a frying-pan, and rub 
one half on one ham, and the other half on the other; be 
sure and rub it well in with the hand ; then put the hams in 
the salt bin, but do not put any brine to them, they will 
make a sufficient quantity ; lay them on the rind side; be 
sure and put as much salt as you can where the hock is cut 
off, and likewise take out any kernels that can be got at, and 
cut out all the veins; when the hams have lain one week, 
then rub them over with the brine that they have made, and 
turn them on the other side; they should lie a month or five 
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weeks in the salt, and, rubbed over and turned every week; 
then hang them up in the chimney to dry. The chimney they 
are bung in should have a slow-but constant fire every day 
while they are there ; they will take about three weeks ora 


month ; if convenient, there may be a few jiiniper berries: - 


rubbed in the hams before the saltpetre is put on, about 
one pound for two hams; there are other methods for curing 
hams, but this has answered well with me. 

N.B. Hang the hams and bacon as high in the chimney 
as you can; put about six pounds of salt, and one pound 
of coarse sugar in a frying-pan to make hot, when very hot 
rub one half on each flitch, and lay the flitches one on the 
other; put a pan under the spout of the bench to catch the 
brine ; the bacon should be turned once a week ; that is, put 
the bottom fitch at the top; and if you think it wants any 
more salt, put it toit; but too much salt spoils the bacon, 
as well as too little; mind to put as much salt where the 
hocks were cut off as you can;-d@ not make a hole in the 
flitch to hang it up by, but tie a string very tight round the 


hock, and hang it up by that, and dry it the same as the ~ 


hams; it is not required generally for cooks to cure the 
bacon and hams; but I think it right to give young men, 
who served their times at taverns in London, and women 
cooks the same, an idea how to manage bacon, if required 
of them to cure it. After the bacon is well dried, it is a 
good method to pack it up in a chest for that purpose ; put 
very dry malt dust at-the bottom of the chest, and plenty 
between each flitch ; the hams are best by themselves, 
packed up the same way. 


Sausages. 


The trimmings from the hams, and part of ‘the griskin, 
fat and lean, equa! quantity, should be first cut very fine 
_ with a knite, (be careful to take ail the sinews out); then 
chop it very fine with chopping knives; season it (when 
done chopping) with pepper and salt, and a little fine spice ; 
puta little sage chopped very fine, and mix it well after 
seasoning ; then put it either in skins, or a pot; if in a pot, 
press it down very hard, and put a little pepper and salt 
on the top; a pot is the handiest for family use, as it will 
keep longer. When wanted, roll them up, and fry them in 
clarified butter. | . 


Truffles for keeping a Year, or longer. 


Brush the dirt very clean from them after washing them 
in several waters, and’ put them into. @ stewpan; put as 
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muuch very strong stock, and half the quantity of fat from @ 
brown braise, a quart of sherry to about six pounds of 
truffles, one dozen of onions, a faggot of sweet herbs, and a 
few blades of mace tied up in-the faggot; put the stewpam _ 
on a slow stove to boil for one hour; then take them out, 
and divide those which you wish to send for second course, 
which should be the largest and roundest; peel the others, 
‘and put them in sweetmeat pots, the unpeeled the same; 
skim the fat from the braise, and clarify it; boil the other 
part to a glaze, pour it over the truffles, and then the fat 
while quite hot; the truffles should be entirely covered. 
N.B. The reason for peeling the truffles that are wanted 
for entres, &c. is that they are ready at a short notice, take 
up less room, and do not waste the glaze that they are pre- 
served in, which is very valuable for giving the proper layout 
to the sauce. | | 


Mushrooms, either for First or Second Course. 


Pare the mushrooms the same as an apple, put them into 
water, and squeeze alemon in the water; then put about 
two ounces of butter into a stewpan that will hold a quart 
of mushrooms; put in. the mushrooms with a little pepper 
and salt, and the juice of two lemons; put them over a slow | 
fire to draw down; they discharge a great deal of liquor, and 
should remain‘on the fire until the liquor is boiled away and 
becomes quite dry, but be careful not to let them stick to 
the bottom of the stewpan; when done, put them into 
sweetmeat pots, fill them three parts fall, and fill the pot 
up to the top with clarified butter while quite hot. _ 

N.B. The pots will not require to be covered over when 
they are wanted for use; put the mushrooms into a stewpan 
to warm, strain the butter from:them, and put them into_ 
either brown or white sauce, according to what they are 
wanted for; by following this method you may. have mush- 
rooms the year round, | 


Peas for Winter Use, 


T have mentioned them in another part of this work, by 

reserving thein in salt and water ;- but I have tried the fol- > 
lowins method this year, and find it to answer better; they 
are done as follows: put about two ounces of butter into a 
stewpan, a few spoonsful of good stock, a little chopped 
onion, one quart of peas, and a table spoontal of sifted 
sugar; put them over a slow stove to stew until the peas 


become quite dry, then put them into a preserving-pot deep 
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enough to be only three parts full, then fill the other part up 
with clarified butter. © | | Bey 

N.B. Put it over the peas'as hot as possible, without burn- 
_ ing the butter; by prtting the butter over them hot it will 
stick to the peas, and keep the air out better; when wanted, 
warm and Strain the butter from them, and scald them in 
a little good stock; pour the stock from them, and put a 
little sauce either white or brown, and about a table spoonful 
of sifted sugar, and a little pepper and salt; when you are 
dishing the peas, you should take them up with a cullender 
spoon, by way of draining the sauce from them. 


a "a 
Artichoke Bottoms. , | 


Cut the leaves from the artichokes within an inch of th 

bottom, by way of their taking up less room in the saucepan 
they are boiled in; when done sufficiently for the choke to 
pull out, take them up and pull out the choke, and trim the 
under part of the bottoms, and put them on earthen or 
pewter dishes to dry, either in a very slow oven or a hot 
closet; the slower they are dried the better; when dried, 
put them in paper bags, and hang them up in a dry place ; 
‘they will keep good for several years: when.they are wanted 
for use, soak them in warm water until quite soft. 


French Beans. 


They should be gathered when full grown, but not to have 
any seed in them; it is immaterial what sort ; the scarlet run- 
nets are as good as any for the purpose; make the brine as 
follows: put water (according to the quantity of beans you 
intend to preserve) into a pot, and as much salt as will be 
the means of bearing an egg to about the middle of the 
water; then put it on to boil for at least three hours, but it 
should: not boil quick, as by so doing it would waste too 
much; put the French beans into stone jars about three 
parts full; when the brine is quite cold, fill the jars within 


by] ; . ° 
about an inch, and the remainder part with salad oil; tie a 


bladder over them; they will keep good the year rounds 


before using soak them in warm water, and change it several 
times; when they are put to boil, be particular that the 
water boils very fast before the beans are put in, and kept 
boiling until they are done. 

N.B. There isnot the smallest doubt but French beans 
would bé avery gcod and wholesome vegetable to take to 
sea on long voyages, as the salt is very easily extracted by 
putting them in warm water for about two hours before 


at nat a 
sising : the expense of trying them would be very trifling: 
The early part of September ts the time they are very plen- 


tiful, and generally cheaper or as cheap as any vegetable, 


Sorrel for Winter Use. 


The sorrel should be picked so as to be very free from the 
stalk, and washed in several waters as it 1s very apt tq be 
gritty ; chop it very fine and squeeze the water from it ; ther 
put a bit of butter into a stewpan, a slice of lean ham, and 
one large onion chopped very fine 5 about two table spoons- 
ful of good stock, and then the sorrel; put the stewpan on ® 
glow stove to simmer until it becomes quite dry; then put it 
‘inte a deep sweet meat pot, and cover it over with hot clari- 
fied butter. 7 es a 

W. B. The butter, ham, and stock, mentioned is intended 
for one dish of sorrel; season it as described in sorrel sauce. 


rt Turtle Herbs, dried. 


Take basil, pot marjorum, sweet marjorum, orange thyme, 

Jemon thyme, and common thyme, parsley four times the 
quantity of the other herbs ; put them to dry gradually (se 
as to take four or five days to dry) when quite dry, rub them 
with the band through a hair sieve; then put them in @ 
canister, or a bottle, and. keep them in.a dry lace; they 
will be found very useful for seasoning forced meat and 
many other purposes, and not thé smallest expense. They 


will keep good for years. 


Turtle Herbs in plaze, 


Take marjorum of both sorts an equal quantity, half the. 
quantity of basil, four times as much of parsley ; lemon, 
orange, and common thyme the same quantity as matjorum, 
all picked from the stalks ; to a large handful of each herb 
nut one pound of shalot, two pottles of mushrooms, chopped 
very fine, two pounds of lean ham, a few truffles, if to be 
had, as they help the favour; put. into astewpan one pound 
of butter, one quart of the best stock, and then the herbs, 
ham, &c, put the stewpan on a slow stove to stew very 
gently for three or four hours, oF until the stock is quite re- 
duced, and the herbs and ham quite tender ; then rub them 
through a tammy; then put them into a stewpan, and one 
quart of glaze made from the best stock, or the bottom of 
praises, put them on a quick stove, and keep stirring them 


while on the fire, which should be until the glaze is reduced 


one quarter, or until the herbs become quite, thick, and bez. 


668 - 
gin to stick to the bottom of ‘the stewpan; then put it inte 
eval or round potting pots, as they are more handy than 


deep preserving pots for cutting out small quantities ; those’ 


herbs will retain their flavour for six years, or longer. I 
have had them by me. for that Jength of time, and found 
ther equal in goodness to the first day. Turtle herbs done 
in this manner will be found very useful for mock turtle, 
calves bead hash, matelot of different kinds of fish ; it 
takes but a small quantity to give the proper flavour to the 
abovementioned uses, about a quarter of an ounce to a pint 
of sauce, and so on to a larger quantity. ae 

N.B. ‘They would be found very useful to take to the 
East or West Indies ; if they should happen to be mouldy, 


a little hot water will take it off, the mouldy taste. will not. 


pen etrate, 


Portable Santé Herbs to take to Sea or for 


W bat is meant by santé herbs is as follows : 

Shred turnips, the red part of the carrot, green onions 
when in season, at other times, Spanish onions, if to be had, 
if not, common onions, celery, picked chervil, cabbage- 
Jettuce; as to quantity, that must depend’ upon how 
much soup is wanted (about a pint of herbs when stewed 
down will do fortwo quarts of soup santé) when- the herbs 
are all cutand washed particularly clean (as the lettuce and 
chervil are very likely to be gritty if not well washed) put 


~ 


Summer Use. 


them into a soup pot or stewpan, and if asparagus is in’ sea- - 


son, add one pint of asparagus peas to the quantity of herbs 
that will be sufficient for two quarts of soup) put about one 
pint of good stock to them, ‘and put them on a slow stove 
to draw down until quite dry ; then put about half a pint 
of good glaze to them, and let them simmer in that for a few 
minutes ;-then put them into oval or round potting pots; fill 
the pots three parts full, with the herbs, and the next day 
fill them up with boiling hot glaze; each pot should hold 
about one pint; when wanted for use, put two quarts of 
water into a small soup pot or stewpan; when it boils, put 
the santé herbs in; perhaps ‘it may want a little salt, and 
one small lump of sugar, will be a great advantage to the 
suup. . f 

N.B. The herbs done in this manner will be as good in 
six months as they were the day they were first done; if 
kept ina damp place they will be apt to get mouldy, but the 
mouldy. taste will not penetrate ; pour a little hot water over 
the herbs and the mould will come off, and leave no taste 
behind. ‘Tavern-keepers and those who sell soups would. 
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find a great advantage by having santé herbs by them for 
‘sumimeruse. —_ ~ | ; 


Glaze for Lardings, $e. &c. 


Let the stock that is intended for this use, be as. clear as 
possible, and of a pale colour ; (if the stock is not clear, it > 


should be cleared with eggs, and_run through a jetly bag) 
voil it over the fire, until it hangs to the spoon ; when done, 
put itintoa glazekettle. The glaze kettle is made similar to 
a milk kettle, and of the best double block tin. When the 
glaze is wanted for use, put the kettle into a stewpan of water 
_ by the side of a stove. 3 


Partridges or Pheasants, preserved for Entres and Pies, for 
Dinners and large Entertainments, when Game is out of 
. season. * 


Those for pies should be boned and filled with farce, and 
two raw trufHes.put inthem. ‘The bones of the partridges or 
pheasants to be put in astewpan, and two old fowls, a nuckle 
of veal, about three pounds of lean ham, cut. in slices, 
half a pound of shalots, a faggot of sweet herbs, a few 
blades of mace, a pint of good stock, and a pint of sherry; 
then cover the bones, &c. with sheets of bacon, and the 

artridges on the bacon, and cover them over with bacon 
and a sheet. of paper cut to the size of the stewpan, by way 
of keeping in all the steam; put the stewpan over a slow 


stove, to simmer very gently, until the partridges are tender, 


but not so as to break; be careful that the liquid does not 


come to the partridges, as they should be done by the steam. 


When they are done, take them out, and pat them in baking 
dishes or what you intend to put them by in; then fill the 
stewpan up with the best stock, and let it boil very gently 
for three or four hours, then strain it off, skim the fat frona 
it, and boil it down toa glaze (but notquite so low as for 
glazing) pour the glaze while hot over the partridges, then 


clarify the fat that you skimmed off the liquid, and the fat 


from any other braise that may be at hand, pour it over the 
partridges while hot. The fat should be at least one inch 
deep, and the birds entirely covered. — 

' Pheasants are done in the same inanner. Those that are 
‘ntended to be served up hot, for the first course, either with 
cabbage or truffles, should not be boned, but filled with farce, 
and_a truffle put in them; the legs should be drawn in the 
‘ame as chickens for boiling. Those that are intended for a 


cold pie should be done as follows: raise a pie according 


me 
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to the number of birds you intend to putin, lay a thiek — 
layer of good farce at the bottom; then take the fat off the — 
partridges, and put them in the pye, (but not the glazey 
cover them with farce and then sheets of bacon or the fat of a 
eutling ham, which is what I generally use for all things that 

_ Fequire to be covered with fat; in the first place, it gene 
rally has a finer flavour than bacon, and in the next, the 
fat of ham cannot be used in any other way, therefore it . 
would be wasted if not so used; it answers two good pur- 
poses, which are, by giving a better flavour, and being : 
economical ; cover the pye in, ornament it, put it into aslow . 
oven, and let it stay until it has baked about half an hour; ; 

; 
< 
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then take it out, make the glaze hot that the partridges were 
taken from, and put a little good stock to it, to weaken it, 
and when hot, put into the pie (if truffles are to be had, 
about one pound to six partridges would be a great advan- 
tage to the flavour of the pie.) The same rule should be 
followed in making a pheasant pie, either put aspic 
over it, or send some in a butter boat, which is the  @ 
best way if the pie ,is for a side table, and to be used® at ; 
dinner time: for ball suppers, put aspic over the birds by @ 
all means. : , | 
_ The partridges or pheasants that are intended for entres, 
should be warmed by the side of aslow stove; the sauce to ; 
be made from part of the glaze that belongs to the birds, and ; 

ood stock; or by putting some of the glaze into coulis, 
Braise the cabbage in a brown braise, or with a ham, or any 
thing else of that kind. | 
~ For dishing and other particulars, see partridges and cab. 
bage, page 30. 


Woodcock Pie, cold. * 


Pass the woodcock off in a little butter and: good stock, 
raise a pie, put some farce in the bottom, and a few slices 
of veal froin the fillet, and upon that some more farce, and 
then the woodcocks, season them. with chopped parsley, 
shalots, thyme, mushrooms chopped very fine, pepper and. 
salt, a very little fine spice and cayenne pepper. Cover the 
woodcocks over with farce, and then with sheets of bacon, 
finish the pie, and put it in the oven: it will take three hours 
to bake. When done, have some stock of the very best 
sort, and about a pint of sherry to a pie that containg ~ 
twelve woodcocks; - and three parts stock to‘one of wine; 
put itin the pie while hot ; be careful not to let any of the a 
fat ‘spill over the sides of the pie, for this reason, it Soaks 
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into the woodcocks and makes them mellow, and helps the. 
flavour. ek or eed : 
N.B. Snipes will answer the same as woodcocks, only 
they will take less doing, of course. ae 


Chicken Panado. | * ~ 


Boil a chicken ia little very good’and clear stock, until 
quite tender; when done, take it up, and take the skin off 
the breast and legs, mince the breast and legs very fine, then 
pound it ina mortar, put the bones in the liquor the chickens 
were boiled in, and put them on the stove to boil, while the 
chicken is pounding ; when pounded very fine, put it in & 
bason and alittle of the stock the chicken was boiled in, mix 
it up with a spoon; when well’ mixed, rub it through @ 
tammy sieve; while that is doing, reduce the remainder of 
the liquid the chicken was boiled in, nearly to a glaze: 


when the chicken is rubbed through the sieve, then put it. 
into the stewpan that has the liquid belonging to it; put it 
by the side of a stove to make hot, but be careful that it-. 


does not boil; season it with a little salt, so as to make it 
palatable. | 


Mutton Panado. ; 


Mince either the fillet of the inside of a chine of mutton 
when roasted, or the lean’ part of a neck or Join, then pound 
it in a mortar, mix it up with a spoon, then rub it through 
asieve; when done, putit ina stewpan to warm very gently; 
be careful that it does not boil; season it with a very little 
salt. | tat ee, 
N. B. Beef or veal panado, ‘should be done the same 
way; itis not intended as a dish for the table, but for a 
person in ill health. ; 


FISH. 


A Turbot. aed 2 


It should be put on in cold water, with a little salt and 
yinegat ; when it comes to a boil, put cold water to it, take 
some of the hot out, and put more cold in; when it comes 
to a boil, take it off the fire, for fish should not boil up 
strong. | 


“= 


. ‘ Salmon. 

+ Tt requires rather more boiling than turbot, therefore it 
may boil by the side of a stove for a few minutes; the 
water should boil for crimped salmon before the salmon 
putin. ee 
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4 Cod’s Head, either crimped or not. 


It should be put on incold water, and whenit comes toa 
boil, put a little cold water, so as to stop the boil; serve it so 
twice, take it off the fire, but let it boil for afew minutes 
by the side of a stove. . 


Crimped Cod in Slices. 


They should be put on in boiling water, when the fish is 
put in it will ofcourse stop the boil: when it begins to boil 
again put a little cold water and let it simmer, by the side of 
a stove, fora few minutes; put salt in the water you boil it 
in, and a little vinegar. “This should be a general rule for 
all boiled fish. 


. Soles boiled. 
The same as crimped cod. - 


John Do rey. 


It should be put on in cold water; when it comes to a 
boil put in cold water and take it off the fire; let it boil 
slow by the side of a stoye for a few minutes. 


Haddock, Whiting, or Small Codlings. 


They are all taken the same method with in boiling. Put 
them in cold water and stop the boil ;- take them off the fire, 
and put them by the side, but do not let them boil. 


N.B. All fish will take more boiling “in winter than in, 


summer. | ; 
| A Brill. 
It is dressed the same as a turbot. . 
Skait. 


7 It should be put on in boiling water; a few minutes will 
O it. 7 
_ Mackerel. 
They should be put in boiling water. 


Soles, fried. ; 
They should be dipped’ in egg and then bread crumbs, 
and done twice over; fry them in lard; if for meagre, in 
clarified butter. ue 


, 
o 


| 673 | 
N. B.. All fried fish should be done this way. Sole -fillets, 
ene with egg and bread crumbs and fried, look neat, 
besides being handy for the lady or gentleman who helps 
thefish ; whiting and small haddocks may be done the same 
Way. 4° | LEE AY 
Smelts are a good garnish, they are done the same as 
soles. yt | 
Broiled salmcn is also a good garnish, it is peppered 
and salted and put ona tart pan, and put in the oven with 
oiled butter over it, then put it: on the gridiron for a few 
minutes. , 
Fried Skait. 

It should either be dipped in batter or done with bread 
crumbs; if dipped in batter it requires more lard or butter 
to fry it. . 

Roasted Sturgeon. 

Put it on a lark spit and tie it on the reasting spit; baste it 
well with butter, make a good sauce of coulis, Madeira wine, 
anchovies, asqueeze of Seville orange, and a little sugar. 

N. B. if tor meagre use meagre stock to make the sauce. 


Boiled Sturgeon. 
Send anchovy sauce in a boat. 


Baked Sturgeon. 


Put in a marinade made of vinegar, white wine, six 
enions shreded, sweet herbs and celery cut: ‘in pieces ; 
pour the liquid part over it, and the yther some under and 
some over; put the marinade to the sturgeon oyer night; 
before it is put in the oven cover it well with bacon, put-a 
pint of good stock, and put itina slow oven; the time it 
will take depends on’ the size of the piece of sturgeon; 
when the sturgeon is done, take it out of what it was baked 
in, strain the liquor, and skim it quite free from fat; then 
put about two ounces of butter into a stewpan; let it melt; 
then add as much flour as will dry it up; put the liquor that 
the sturgeon was done in and a little coulis; boil it for a 
few minutes, strain it through a tammy, sieve inté another 
stewpan, season it with a little Cayenne pepper, put a little 
anchovy essence, sgueezea Seville orange, and put_a little 
sugar; put the sturgeon onthe dish, and the sauce over it. 
W hen for meagre use no stock or coulis made from meat. : 


Broiled Sturgeon, | | 
» Cut it as cutlets, broil it overa very clear stove; it will 
xX X 


not take many minutes; season it with pepper and salt on 
both sides; dish it round the dish and put piquant sauce 
in the middle. Far | 
-- For collops of sturgeon, do them the same as white col- 
_lops, only put alittle anchovy essence in the sauce. sip 
Mackerel & la Maitre d’ Hotel. tre 
They are cut down the back, seasoned with paige and 
‘salt, and chopped mackarel herbs ; put them on the gridiron 
; Fillets of Mackerel. ; ni 
_ Fillettwo mackarel, put about an ounce of butter into 
aStewpan, with mackarel herbs that have been chopped and 
pojled, and about two spoonsful of stock; put the fillets of 
mackarel,in astewpan, let them do gently for about ten 
minutes, then take them out and put them on the dish; put 
a little flour to the herbs and butter, and add a little be- 
shemell; give it a gentle simmer, squeeze a lemon, puta 
little anchovy essence, put it over the mackarel. 


. Red Mullet. ~~ 
They should be folded up in oiled paper, put in a tart pan, 


and put inthe oven. Make the sauce from the liquid they 
discharge; puta bit of butter into a stewpan; when melted, 
stir alittle flour in, and pat whatis came from the imullets, 


with a little Madeira, and essence of anchovy; send them — 


up in the paper cases. 
3 Pipers. 


‘They are best baked witha pudding in them; puta little | 


stock inthe dish they are baked in; make the sauce from 
that; putessence of anchovy, and squeeze a_lemon. Gur- 
nets are done the same way: they are sometimes boiled. 


| Turtle. | 

The one that I am givirg direction for dressing was be- 
tween 90 and a 100ib. weight. Tie a cord to the hind fins 
of the tuitle and hang it up; then tie another cord to the 
fore fins, by way of pinioning it, (that it should not beat it- 
self and be ‘tronblesome to the person who cuts off the 
head) then cut off the head, (this do the evening before you 
intend dressing it). Lay the turtle on a block, onthe back 
shell, then loose the shell round the edge by cutting it; then 
raise the shell off clean froin the flesh. Next take out the 
gall with great care, then cut. the fore fins off; all the flesh 


will come with them; then cut the hind fins off; take the : 


% 
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liver (as whole as you can) from the entrails; likewise thé 
héart and kidney: then cut the entrails from the back bone 
and put them ina bucket, wash the shell in several wateys 
to clean it from the blood, and turn it down to, drain; in 
the mean time, cut the fins from the lean meat, and cut,the 
white, or belly, shell into about twelve or fourteen pieces); 
turn up the back shell and take all the fat from it, (take it 

out the same as if you were skinning any thing) and put. it 
into a stewpan: saw a rim of the back shell about six. 
inches deep, (a strong lock saw is what should be used) cut 
itinto about ten or twelve pieces, set a large stewpan on the 
fire full of water; when it comes to a boil, dip a fin in it for 
a minute or two, then take it out and peel it very clean; 
when.that is done, take another; and so on--until all are 
done; then the head; next the shell, piece by piece; . be 
careful to take off all the outside peel and shell; then put 
the shell into a stewpan, about eighteen large onions, and 
a faggot of turtle herbs ; fill it up with water and set it on 
the fire to boil: when it comes to a boil, set it at the .fire- 
side to boil slow until it becomes quite tender. Next cut 
the fore fins into four pieces each, the hind fins into two 
each, and put them into a stewpan that will just hold them; 
put twelve onions and a faggot of turtle herbs; put as 
much water as will cover the fins, and set them on a stove; 
when it comes to a boil, take it off and set the stewpan by 
the side of the fire ta boil until the fins become tender, so 
thar all the bones will draw out. Take up the fins and draw 
out all the bones with great care, then take up the other 
parts and do the same: do not mix them; Jay them,on dif- 
ferent dishes, strain the liquor that both were boiled in into 
one pan; cut off the lean meat for entrés, such as,for frican- 
deau, grenadines, collops, for roasting ; boiling, as chickens, 
patés, cutlets, and semels; then put about a pound of ‘iresh 
butter into a soup pot, and all the lean meat that is left, 
three fowls, a faggot of turtle herbs, a dozen onions, two 
pounds of lean ham, (this should be put at the bottom of the 
pot) and a bottle of Madeira wine ; set the pot on a stoye 
to draw down; be careful in not having too fierce a fire; 
when it has steamed for an hour, fill up the pot with the 
liquor that the fins and shell were boiled.in; when it comes 
to a boil take the pot from the trivet, and set it at the side 
to boil very slow for two hours; then strain it off, pick 
what lean meat you want for the tureens, and put it in a 
stewpan with a little of the stock to keep it hot; while the 
stoek is boiling set a person to scour and scald the entrails, 
you must be particular in seeing Shee they are very clean ; 
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then cut them in pieces about two inches long, put them on 
to blanch in cold water, then wash them out, and cover the 
bottom of a stewpan with fat bacon, put in the entrails, 
about a quart of stock, afew onions, and cover them over 
with sheets of bacon, and over that a sheet of white paper; 
let them stew very gently for three hours, put in two 
Jemons that have been peeled and cut in slices béloie they 
are covered with the bacon; the liver is best as a souties ; 
the head belongs to the fins; put two pounds of butter into/ 
a large stewpan, with a pound of the prime part of a West- 
phalia ham, cut very fine, some chopped mushrooms, 
truffles, shalot, parsley, (double the quantity of any other 
herbs) sweet marjorum, knotted ditto, Jemon and orange 


thyme, common thyme, basil, (about half as much as of | 


the other herbs) a spanish onion, and a pint of good stock 5 
set the stewpan over a slow-stove to-simmer for an hour, 
then put a plate full of flour, keep stirring it about for a 
few minutes over the fire, then put in the turtle stock, (by a 
Jittle at a time, as were it all put in atonce, you. could not 
mix the flour so well) and four or five quarts of good stock, 
or as much as you think will be wanting, and one bottle 
of Madeira; let it boil for a few minutes, then rub it through 
a‘ tammy, return it into a soup pot, and callipee and cal- 
lipash with it, cut in pieces of about two inches square, or 
thereabouts; put the fins into another soup pot, and some 


of the turtle soup with them; put force meat and egg balls . 


to both; the green fat should be boiled by itself in stock 
and a little Madeira wine; when done, cut it in small 
pieces and put it to the soup; Season the soup with Cay- 
enne pepper, and a little fine spice; be careful in using 
Cayenne pepper, it is easier for the company to add a little 
than to take it out: squeeze four lemons and three Seville 
oranges into a bason, and put a pint of Madeira wine, a 
table spoonful of sifted sugar, and a little salt, if wanted; 
put three parts to the soup, and the other'to the fins; » this 
‘should not be put in until a few minutes before dishing time: 
be careful that it does not boil after the lemon is put in; if 
the shell is sent up to table, puta rim of: hot paste round it, 


ornament it as fancy directs; putit in the oven with a little 


of the turtle stock ; when sent to table fillit as you would a 
tureen; put what lean meat you have in the tureens before 
the soup; if the lean meat is put to the soup it Is apt to 
boil to pieces and spoil the look of the turtle: if the turtle 


is for meagre, use either fowl, veal, or ham; but none of 


the lean meat can be spared for made dishes, as it will all he 
wanted for the saup. a eS 
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: CONFECTIONARY. 
Raspberry Jam. 


- 


ie 


The raspberries should be’gathered in a dry day, otherwise ~ 
they lose their flavour; and if not used immediately, they 
are very apt to get mouldy. To one quart of raspberries, 
" put one pound of lump.sugar, first being pounded, (but not 
sifted) then put the sugar and raspberries into a preserving 
pan, and put it on a slow stove, to draw the juice; when ~ 
the juice is drawn out, put the pan on a quick stove to boil 
for fifteen minutes, (it should be kept stiring during the time 
it boils, otherwise it will. stick to the bottom and burn) 
then take the raspberries up with a spoon that has holes in{t ; 
(there are spoons for that purpose, which are sold at all the 
braziers;) and put them into pots. Boil the sirup about ten 
minutes longer, or until it comes to a jelly, which may be 
known, by dropping a drop on an earthen plate; when the 
jam is about half cold, put the sirup over it; next day, put 
paper diped in brandy, (silver paper is the best for that pur- 
pose) then cover the pots over, first with bladder and then 
with paper. ne 
N. B. Preserving pans, spoons, and slices, should be either 
planished copper or silver. | 


Barbervies,- for Deserts, or for Second Course Pastry, &c, 


They should not be pulled until quite ripe. If for deserts, 
tie several bunches together, so as to make them look like a 
bunch of grapes ; weigh the barberries against an equal 
quantity of lump sugar ; (the sugar should be pounded, but 
not sifted) then put them both into a preserving pan, and 

put the pan on a slow stove, to draw the juice from the bar- 
berries; when the juice is drawn out, put the pan on a 
quicker stove, to boil for about fifteen minutes ; then take 
the bunches up with a slice, and lay them on a hair sieve 
laid on adish; when they are quite dry, lay them in the 
pots, which should be long; put what sirup drained. from 
them into the preserving pan, and put the pan-on the :fire 
-to boil for about ten minutes, or until the sirup becomes a 
jelly ; then pour it over the barberries ; next day cover them 
over the sane as raspberry jam. 

Barbevries for the kitchen use, should be stripped from 

the stalks; in all other points do the same as the bunches, 
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; ‘ Raspberry Jelly. 


Pick the raspberries the same as for jam, and put one 
pound of sifted !ump sugar to one quart of raspberries; put 
both into.a preserving pan, and put the pan over a very 
slow-stove to draw the juice; Jet it simmer for an hour ; 
then strain it through a hair sieve ; boil the juice for fifteen 
minutes, or until it comes to a jellys put it into pots or 
glasses ; next day, cover it over, as before-mentioned. It 
will be found very useful for ices, creains, for second course, 
or supper, and many other uses. ‘The raspberries will do to 
mix with currants, for tarts, puddings, &c. &c. 

Barberry Jelly. - 

Pick the barberries from the stalks, and weigh them against 
an equal quantity of sugar; put both into a preserving pan; 
put the pan on a very slow stove, and let it simmer for an 
hour; then strain the juice through a hair sieve; return it 
Into a pan and put iton a quick stove; boil it for fifteen 
‘minutes, or until it-comes to a jelly; which will be known 
by dropping a little in the bottom of one of the sweetmeat 
pots; when cold, cover it over as other sweetmeats. Bar- 
berry jelly will be found very useful, either for creams, 
ices, or to put on small pastry for second course. . 

N.B. It would be useful in all families to have barberries 
by them, as they answer every purpose equal to the tama- 
rinds,; indeed they have’a much finer acid belonging to 
them. 


Apricot Jam. 


Peel the apricots, and cut them ia quarters; take out the 
stones, but do not throw them away, crack the stones and 


take out the kernels, blanch them the same way as almonds, ' 


and put the kernels in a bowtie, and fill it up with white 
brandy, and it wili be found very useful to both cook and con- 
fectioner, as itmakes one of the finest bitters thatis known, 
and ‘gives a particular fine flavour to all kinds of creams; 
weigh the apricots, and put half the quantity of sugar as of 
apricot into a preserving pan, and at the rate of one pint of 
water to one pound of sugar, and put it on a brisk fire to 
boil; when it comes toa boil, skiin it very clean, and let it 
boil until the sugar begins to hang tothe spoon, then put in 
the apricots, and let them boil for fifteen minutes ; keep 
stirring them with a silver or wooden spoon; when done, 
put them in pots for the purpose; next day put paper, and 
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cover them the same as other sweetmeats. Some, ‘put. the 
kernels among the jam, but the kernels areo: better use by 
- putting them in brandy. : 


Apricots whole. 

Pare them very thin and even, split them on one side so 
as to take out the stone without dividing the apricot; weigh 
the apricots, and put half the weight of sugar, and one pint 
of water to one pound of sugar; put it into a preserving 

an, and putiton to boil, skim it clean asthe scuny rises. 

t should boil until the sugar hangs to, the spoon;.then pub 
in the apricots, and let them simmer very, gently for about 
ten minutes, then take them) up with asiice, and lay them 
in the pots; put the sirap on the fire, to reduce it to the 
quantity wanted to coyer the apricots. 
, | 
‘ Apricots in Brandy. . 

Make a very weak sirup, at the rate of half-a pound of 
sugar to two quarts of water, boil it for half an hour, and 
‘be careful to skim it until quite clear; take it off the fire, 
and put in the apricots one at a time, for fear of brusing 

them; then put them on a very slow fire, to simmer very 
gently for about five minutes, have a bunch of feathers; 
and wet them in the sirap, and turn the apricots with them ; 
aspoon or any thing of that sort would bruise them or 
crack the skin, which ‘would ‘spoil the look of them, for 
they should.look as blooming as if they were fresh gathereds 
when done, take them up with a cullendar spoon, and lay 
them on acloth to dry, and soak up any situp that they may 

discharge ; when cold, put them in glass jars, one by one, 
fill the jars up with white brandy, put the kernels with,them, 
first blanching them, and a quarter of a pound of white’ 
sugar candy, pounded, to one bottle of brandy. Put a 
bladder on the jar, and paper over that. 

N.B. Do not put any of the sirup with the apricots; as 
to their being sweet is of no consequence, as there is always 
sugar on the table with the desert; the apricots should be of 
the very finest growth and colour. A 
_N.B> Peaches and nectarines are done exactly the same 
ways? phn! 


Brandy Cherries. | 
- Cut part of the stalk frqgm the cherries, and put them: in 
glass or any other jars; jsut about half a pound of white’ 
sugar candy to every quart of brandy, and about one doze 
of cloves; fill the: jar up with: white brandy-if convenient, 
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if not, the best to be had; a few peach or apricot kernels 
will add mueh to the flavour of then ; if neither can be con- 
veniently procured, put a few bitter almonds, first blanching 
them ; tie a bladder on the jar, and paper over that + be 
careful the cherries are not over ripe; if too great a quantity © 
of sngar is pat to the cherries, it shrivels them up and- 
makes them tough. They will keep good for ten years, 


Red Currant Jelly. 


Pick the currants from the stalk, and put them into a 
broad pan, similar to a milk-pan: to about four quarts of 
currants, put about one pound of sifted lump sugar; put it 
to them the day before you make the jelly ; (by pasa the 
sugarto the currants it draws the juice out) put the currants 
into a preserving-pan. over a very slow stove to simmer 
gently for about twenty minutes; the slower they simmer _ 
the better they will. discharge the juice; when you think 
they have discharged all the juice, strain it first through a— 
hair sieve, and then through a jelly-bag, while quite hot, as 
it will run the faster; to each quart of juice put one pound 
of lump sugar, pounded; put it ina preserving-pan over a | 
quick stove to beil for twenty minutes; you will know when 
it is boiled enough by dropping a little on a plate; when 
done, put it into either. pots or glasses, and cover it the same 
as,other sweetmeats. if you wish to have it of a light co- 
Jour, put one half white currants. xy 
_ N.B. The currants should be thoroughly ripé, 


Oranges preserved whole. 


Cut a piece out of the top of the orange (where the stalk 
grows), big enough to admita tea-spoon; scoop the pulp 
eut; put the oranges in water, and Jet them remain there 
three or four days; change the water every day; strain the 
juice, and put it by until wanted; put the oranges on to 
boil, and when they come to a_ boil change the water and 
put them on again; boil them until tender,-but not so as to 
lose their shape... For one dozen of oranges make a sirup 
as follows :—put two quarts of the water she oranges were 
boiled. in, and four pounds of single refined sugar, into a 
preserving-pan; putit on the fire to boil until the sugar 
begins to hang to the spoon, then put in the oranges and the 
juice; put the pan over the fire to boil slow for about ten 
minutes, then take them np with a spoon and put them into 
a large bason, pour the sirup oer them, and set them by 
till the next, day; theu put them on to boil yery slow for 
about ten uminutes, take them up with either a slice or a 


) cer . 

pon, and put them into either glass or yellow jars; boil 

the sirup about five minutes longer, then pour it over the 

oranges; when cold, cover them over the same as other 

things of the kind. | 
N.B. Lemons may be done the same way. The month of 

March is the best time for getting Seville oranges. 


Apple Jelly. 


The apples should be gathered when full grown, but not 
the least ripe; it is immaterial what sort they are; cut them 
in quarters without peeling them; to about a peck of apples 
put one gallon of water; put them on to boil for four hours; 
they should not boil very fast; strain the water from the 
apples, and put it by until the next day; then strain it 
through a lawn or tammy sieve into a preserving-pan, and 
to each quart of the liquid put a pound anda half of lump 
sugar; put it over the fire to boil quick, take the scum off; 
aud boil-it for twenty minutes; then put it into pots or 
. glasses, and next day paper them, &c. the same as before 
directed. Apple Jelly will be found very useful either for 


~ 


second course, pastry, or deserts. 


Dried Apples, for Desert, &c. 


The best apples for this purpose are the stone pippin, they , 
should be free from blemishes, and not over ripes put them 
on buking sheets, and put them in an oven that has been 
heated and used in the course of the day, and Jet them stay 
all night; take them out next morning, and if not done 
enough, put them in the next night, and so on until they 
are quite soft; then pinch them between your finger and 
thumb, by way of making them flat; lay them regular, on 
a board for the purpose, and put a piece of the same size 
over them,-and a weight heavy enough to press them quite 
flat, but not to burst them, 

N. B. The slower they are dried the tougher the skins 
will get, and bear more pressing, without bursting. 


Damsons for Pies, Tarts, &e.. 
They should be quite ripe, and gathered on a dry day; 
ull the stalks out, and put the damsons in jars, fill them 
three parts full, and put moist sugar, at the rate of one pound 
to three pounds of damsons ; cover the jars over with paste 
made with flour and water ; put them in a very slow oven 
the last thing in the evening, and let them stay all nights 
take them out next morning, and strain the sirup from them 
through a hair sieve ; Jet the damsons remain on the sieve 
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to burn if not paid particular attention to, by stitring it 


: 
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to drain ; put the sirup in a preserving: pan, and ‘put it ort 
the fire to:boil for about ten minutes; return the damsons. 
into the jar, and put just enough sirup to cover them ; next 
day, put clarified mutton suet about one inch deep over the 
damsons; the day following paper them over. 


Damson Cheese. 


It is made from the sirup of damsons, by boiling it down 
very low, soas to become a thick substance; it is very apt 
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now and then witha slice or spoon; when done, put it in 
round or oval potting pots, the shallower the better, as it will 
be more handy for cutting out; crack the stoves, and take 
out the kernels, blanch them the same as almonds, and put 
the kernels to the cheese while hot. ee eee 

-N. B. Thekernels should be prepared before you put, the 
sirup over the fire, | | 


Bottled Gooseberrics. 


The gooseberries for this purpose should be the hairy | 
kind, and full grown, but not the least appearance of being : 
ripe; they should be gathered on a dry day; top and tail 
them, and put them in wide mouth bottles that are made 
for the purpose; put thebottles into a fish-kettle; of some- | 
thing of that kind, and fillit up with cold water; put it - 
over the stove to boil, whenthe gooseberries change colour 
all through, take them out and put them by until the next 
day ; put some gooseberries into a stewpan, and fill it up: 
with water at the rate of half a pint of gooseberries to three 
pints of water; put it over the fire to boil for about one 

‘hour; then strain the liquor from the gooseberries, and : 
when quite cold, fill up the bottles with the water, only: 
leaving room for about one inch of salad oil, then cork the | 
bottles, have bees wax and resin, of each an equal quantity; : 
made very hot in an iron ladle, or any thing that will an- ; 
swer the purpose; dipthe topof the bottle in soasto cover. 
the cork and the rim of the neck of the bottle ; when done, | 
putthem either in the cellar or store room, : 


Gingerbread in Cakesand Nuts, : bcos 
Six pounds of treacle, one pound of fresh» butter, two 
pounds of flour, one pound-of coarse moist'sugary a ‘quarter 
of a pound of citron, a quarter of a pound: of dried lemow 
peel, a quarter of a poundof orange peel, all tobe: cut very 
fine; half a pound of ground ginger, four lemous grated, 
and four Seville oranges (if tu be had) rub the butter and 
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flour together so as not to leave any lumps; then rub im the 
ginger, sweetmeats, sugar, and the grated lemon and: 
orange peel; then makea hole in the middie of the flour, 
&c. then pour in the treacle, and mix it up with two spoons ; 
when well mixed, then prepare the baking sheets in the fol- 
lowing manner (sheet iron. is best for this: purpose) ; make 
the sheets very clean; then put them in the oven to warm 5 
then dip a paste-brush into warm clarified butter, and brush 
the sheets lightly all over; then drop the gingerbread on the 
sheets in regular rows, and leave about two inches between 
each drop, otherwise they will run together, and will 
not look so neat; about a teaspoonful in each drop will be 
quite sufficient; a very few minutes will bake them ; the 
oven should be about the heat after the drawing of bread ; 
when taken out of the oven put them to cool before taken 
off the sheets. If you want to make nuts, mix one pound 
more of flour to what is left from the cakes. . 

N.B. When baked, the gingerbread should be put either 
in Covered glasses, or covered yellow jars, and kept in a 
dry place; then it will keep crisp for several weeks or 
months. , “U2 


Pound Cake. 


Weigh one pound of flour, one pound of sifted lump 
sugar, one pound of currants, and grate the rind of two 
lemons, mix all together by rubbing them between. your 
hands; then put one pound of butter into a wooden bowl 
(for that is best for the purpose); put it before the fire to 
soften if the weather is cold’; in summer there will’ be no 
occasion; when the butter is a little soft beat it up witli 
your hand until it becomes like cream; then break ten eggs 
into a proper sized pan of the deep kind; whisk them up 
until they become’ quite frothy; then put about one-third 
of them to the butter, and beat them up with the hand until 
well mixed, then put in half what is left, and mix that until 
it sticks to the bow! ; then put in the remainder, and mix it 
up well. when it sticks to the bow! you may be sure it is 
well mixed, (and certain of its being light); then put in 
the flour, &c. and mix all well together; have cake-hoops 
or moulds papered, and put them in the oven; the proper 
heat the oven should be is about the saine as when the bread 
is just drawn; if a-larger cake, of course the oven must bé 
rather hotter; ifthe oven is too hot, the cakes.will be burnt 
before half done. The way to know when they are done, is 


by putting a knife down the middle; if the knife comes out 
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quite dry, then the cake isdone. Cakes of this description 
should be well soaked. | 
A Rich Plumb Cake. 


Take one pound of flour, one pound of sugar, two pounds 
and an half of currants, two ounces of citron, two ounces of 
dried lemon peel, two ounces of dried orange peel, all cut 


very fine, two ounces of sweet almonds cut in quarters, 


about a tea spoonful of pounded spice, such as nutmegs, 
cloves, cinnamon, and mace (not a tea spoonful of each, 
but when mixed); mix all well together thé same as for a 
pouad cake, and follow exactly the same directions; for 
finishing add one glass of brandy after the flour, &c. is 
put in. TH Hatz . | 
N.bB. If for a large eke, use double or treble the quan- 
tity of every thing according to the size the cake is wanted. 


Iceing for Rich Cakes. 


Put one pound of very fine sifted treble refined sugar into 
a bason, and the whites of three new-laid eggs; beat the 
sugar and eggs up well with a spoon until it becomes very 
white and quite thick ; the more it is beat up the whiter and 
thicker it will get; when done put it over the cake with a 
spoon, smooth it with a knife, and garnish it-according to 
fancy. . 3 


N.B. Put the ornaments on before the iceing becomes dry. 


Queen Cakes 


Are made exactly the same as pound cakes; there are tin 
moulds on purpose to bake them in; the moulds should be 
well buttered, and when done with wiped while hot, and not 
washed. 


A Plain Cake 
Is made the same as a pound cake, only leave out the 
currants. ; 
N.B, A few caraway seeds give it a pleasant taste. 


Sponge Biscuits, or Cakes. 


Take fourteen ounces of very fine flour diied and sifted, 
one pound of lump sugar sifted through a lawn sieve, and 
the rind of two lemons grated; put a deep pan either over 
a very slow stove or before the fire, so as to make the pan 
ave hot; (be very careful that the pan is free from grease, 
if the pan has been used for any thing else, rub the inside 
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‘with a little flour) break twelve eggs into a bason, then put 


them into the pan, and whisk them up until the eggs become 
quite thick, then put in the sugar, and whisk it up for about 
five minutes over a very slow stove, then let it stand while 


you are buttering the pans, which require very great atten- 


tion; the butter should be worked about the pans until it 
becomes like cream, and very thick; then beat up the eggs 
again for about five minutes; then take the whisk out, and 
knock it on the sides of the pan to get the batter from tt; 


then-put in the flour and lemon peel, and mix it up with a. 
spoon; then fill the pans, put them on a baking slicet, and 


sift a little sugar over them through a lawn sieve, and put 
them in the oven; the oven should be very quick, they wilt 
not take many minutes; when done take them out of the 
pans, and lay them on a dish bottom upwards; wipe 
the pans very clean while hot. 

N.B. This batter will do for Naples biscuits, and different 
kinds of drops. Naples biscuit moulds are different from 
the sponge cake moulds; they are to be had at any tin- 
shop. 


Lemon Cake. ~ , 


Is made the same as. the sponge biscuit, only baked in 
one large mould instead of small ones; the mould should 
be well buttered, and dusted with flour and sifted sugar 
mixed; for a change, you may put a few currants in, and 
the same in the bottom of the sponge biscuit pans. 

Shrewsbury Cakes. 

To-one pound of flour rub in six ounces of fresh butter, 
four ounces of currants, and four ounces ‘of sifted sugar, wet 
it with water, and a little cream or new milk; be careful not 


to make it too wet, as it would oblige you to use more flour, 
which would ‘make the cakes too poor of the butter; roll 


‘them out-and cut them in what shape you think proper; 


put them on baking sheets, being first buttered over a ligtle 
and dusted with flour; a slow oven is best for them. 


Small Tea Cakes. - | 


Rub a quarter of a pound of butter into one pound of - 
flour, mix a quarter of a pound of sifted lump sugar, and 
set it with water; when made up, divide it in two equal 
pieces; put one ounce of caraway seeds to ‘one piece, by 
way of having two sorts; then rub the paste out very thin, 
and cut it out with 9 small round paste cutter, butter a 
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baking sheet very little, and dust it over with flour; lay  — 
them regularly on baking sheets, and bake them ina very 
slow oven ; they-should be of a very light brown. 

N.B. They should be kept in a dry place, either in a 
covered glass such as the pastry-cooks use, or a covered - 
pan. Small cakes of all descriptions should be kept this 
way. 

Apricot Ice. h 

Mix half a pound of apricot jam in one quart of cream, 
when well mixed put a little more sugar if wanted, and a 
sinall ¢lass of ratifie or brandy that has kernels in it (which 
is nearly the same thing); rub it througlt a tammy sieve, or 
a very close hair sieve; then put it into the freezing-pot, 
and put that into the ice-tub, work it well round until it 
sticks to the sides, then scrape it off with a slice for that 
purpose, and go en working it reund in the ice until it is - 
all froze and come to a thick body; then leave it covered 
up in the ice for half an hour; then take it out with a spoon 
and put it into the moulds; put-paper at each end of the 
nould by way of keeping the ice from sticking to the lids; 
bury the moulds in the ice; when wanted, dip the moulds 
in cold water to make them turn out the ice smooth ; the 
turning out of ices should be left to the last minute. ‘ 

N.B. Ice for freezing should be pounded into small 


pieces, and mixed with salt. | 
| Raspberry Ice. 
- Rub one quart of raspberries through a tammy, put one 
quart of cream, and sweeten with sifted lump sugar ; finish 
‘the same as the apricot. | | 
N.B. If the ice js made when the fresh raspberries are. 
out, use raspberry jam; mix half a pound of jam to one 
quart, of cream, and rub it through a tammy sieve, or a 
tammy. 
Strawberry Ice 
Is made the same as raspberry, either fresh fruit or jam.— 
All. icés made from the juice.of fruit are called .water ices. 
N.B.. They are mostly used in hot weather. 
) ty , : 2 
| Orange Ice. 
‘To°make one quart squeeze one dozen of China oranges, 
and strain the juice through a hair sieve, put a suflicient 
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‘quantity of cold water that bas boiled to make np the quart, 
‘sweeten it with lump sugar, add a small glass. of brandy, ard 


finish it the same as other ices. | | | 


Lemon Ice. 


Lemon ice is made the same as orange; all water ices 


should be made very rich, with fruit and sugar. 


| Barberry Ice. . mols 
Mix half a pint of barberry jelly (see barberry jelly) with 


one quart of cream. 

N.B. The jelly should be warmed before put in the 
cream; finish as other ices. If you wish to have it of a 
higher colour than the barberries make it, use a little 
cochineal. ‘ 


Barberry Water Ice. 


Warm one pint of barberry jelly, when warm, make it 
up a quart with water that has boiled, add a little sugar and a 


glass of brandy ; finish as other ices. Peach ice is made the. 


same way as apricot and nectarine. 


Lemonade. 


To make four quarts, peel twenty-four lemons as thin as 
possible, so as not to have any of the white part to what 
you peel off (as that would make the lemenade bitter) put 
the peel into four quarts of water, and put the water, &c. 
into a stewpan, and putit on the stove to boil very slow ; 
while that is boiling, squeeze the lemons, and strain the 
juice into a jug that is intended for tke lemonade; put a 
sufficient quantity of lump sugar, and cover it over until 
wanted; the lemon peel should boil at least two hours ; 
when done, strain it off through a tammy sieve, and put 
the water the peel was boiled in to the lemon juice and 
sugar ; taste it that you may know whether it is sweet enough ; 
put itto cool, when cold, put itin a decanter, and keep it 
in a coo} place. 

N. Br Orangeade should be made and managed the same 
way as lemonade. | f 

Use half China and half Seville oranges when to be had. 


Orgeat. 
To make four quarts blanch one pound of sweet almonds, 
and twe ounces of bitter almonds; put them into a mortar, 


. 
A 


7 
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and pound them until fine enough to go through 4 tammy ; 
wet them with a little water while pounding them, by way 
of keeping them white; when rubbed through the tammy 
put them into a bason, and silted sugar sufficient to sweeten 
the quantity wanted ; put a little water that has boiled, and 
stood to be cold, to blend the almonds and sugar; when 
they become quite smooth, then put more, by little at a 
time, until there is a sufficient quantity; then put it. into 
decanters to be ready for use. | 

N.B. If the almonds should settle give the decanter a 
shake. 


—- 
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Naty . nad 
' . Page : net. Pa ‘ 
ALEMAND Sauee + - ~ 643 | Beef Kidneys - mi COR 
Almond Cheesecakes - 408 —— forced and Bie 599 
Puddings ~ - 660 | —— Olives and’ scooped Potatoes 80 
Amiens Pie, raised — - - 53 | —_-——--— with Sauce Restauret 36 
Anchovy Butter —_—-. - - 647 Palates i in Cutlets Al, 39% 
Toast - - 78 | —_——-—. rolled = ‘6 
Apple and Barberry Tart). 125 | —— Roast SOS 2S "7 
—— Compote of, a la Créme 336 | —— Ribs of, roast oly ae 
——- Dried p< - 681 Steaks = - 182 
—— Fritters . - "88 |——— Pie, raised > 60 
— Jelly - - >. 681 — in adish ° ~ - 958 - 
— Pie - - 81 | —— and Lark Pudding 271 
—— Pie with Custard - 129 | ——. and Oyster Sauce 504 
._—— Tourtes - 228, 439 Tea = -\ 5° 64n 
Apricot Pie. - - 422 | Beet Root - = 125 
Ice - - - 686 — and Spanish Onions 512 
Jam - - 678 | Blade Bone of Pork - 508 
——~— Tart (green) - 293 | Blanc Mange - - 65 
(ripe) - 426 Blanquet of Fowl © - mays 4 
—— Tartlets - - 23 — 7 & Chétin bers 389 
__. Tourtes - 17, 439 Fowl and Truffles 48 
Apricots, whole - 679 | ———-_—— Poulard & Mushrooms 48 
————-— in brand y - 679 Veal - 73 
Artichokes * - 384 | Beeuf de Chasse 648, 
Bottoms (dried) 666 | Boiled Fowls and Celery Bitiod 13 
—-—— — (fried) ; 180 — and Beshemell - 20 
Bottoms $0 | ——— Neck of Sfutton - 29 
Bottoms a Yitslfeune 44 | ——-— Chickens and Tarragon Sauce 14 
Asparagus - - - 7j— Fowls and Oyster Sauce 22 
—— and Eggs * ~ 66 | Brandy Cherries - a One 
Peas - 52 | Brawn oom - 7 
Soup (clear) - 157 | Braise, brown ‘a - 640 — 
Aspic ot Brawn - - 156 dry = Piet 641 
_Atlets of Crayfish - 439 white - 640 
——— Livers - - 92 | Breast of Fowl larded aie an 
Oysters - - 174 Emince 109 
——— Palates ~ © 315 | ————-—-—_-—- legs forced 
and Aspa- : 
B. ragus Peas 279 
Bacon and Beans . - 383 | Breast of Lamb and Cucumber Sauce 44 
and Ham = - 663 | —— rolled, cutlets larded, 
~—— . Chine, roasted = 620 ard sorrel sauce 94 
—— Chine and Greens - 30 | — braised and spinage 197 
——- Sparerib * « 42 | —__—__——-. grilled . 41 
Barberry ice ae - 687 Breast of Veal br aised - - 53 
— Jelly - atin iw. ORG a and mush- 
que ~Togrte 2 - - A357. 3:! _; rooms 287 
— Water Ice - 687 | ——-——_———- and Peas - 43 
Barberries preserved ~ 677, | ——-—— . 2 Ja beshemell 461 
Hasket of Pastry. > > 23 | a la flamond nay 
Beef Colleps . <  - > 7 |L--———--- 4 I'Ttalienne 78 
ae ‘ y 


Chickens a la Reine $ 


650 


Page 
Breast of Veal with troffles 2 )’Ita- 
_ henne 184 
— ~ragouted whole: 5 
—————— venison stewed and 
roots 15 
Bread Puddings . . 676 
—— Sauce BRU 
Bout Saigneux with sauce hachis 196 
Brill : 672 


Brisket of Beef stewed and roots, 
oftremblane 135 
ma Fowl and mushroom sauce 165 
Mushrooms 66, 107 
Salmon and Capers. 
Broth, for filling up the stock pot 
Bubble and Squeak, or fried beef 


and cabbage 463 


C 
Cslves Ears . ‘ . 
— feet and asparagus peas 
————— au gratin and Spanish 
sauce 213 
and spanish sauce, or 
Espagnole 285 
— and white Italian sauce 376 
Calves Head hashed.and grilled .. $ 
Liver and bacon . rey +t; 
Capilotade of Fowl +... ,169 
— Duckling 169 


104 


~——— 


— Duck & small onions 505 
Capon 2 la Broche : ‘ 101 
“--— roast. Ht Z 149 
Cardoons i . ot AST 
Carp (baked): ° : ‘ 398 
Carrot Soup . i 149 

Sauce z 4 t 643 

Case with mixed game t 550 
Casserole au Ris with giblets - 98 
— of Rice and Rabbits 328 
Cauliflower ala Flamond P 99 
boiled B ‘ 18 

with brown sauce 443 

Cederata Cream .. 3 ‘ 33 
Celery Sauce, brown ba ie Sa 
Chantillie Basket 61 


Basket Paoitt of W fee 
Cake ; a 4 vi 4 


or 


Charlotte , J 173 
Chartreuse of Roots . : 60 
—— and Sausages 
and a Ragout , 
DRG oa jc EB F 
Cherry Tart & tevdtind iuihe 322 
Chervil Sauce Pe 644 


Cheesecake of Cheesecurd & Almond 32 
of Almond ‘ Maia Fy 
Chicken Panado.—_—. y 


boiled and Celery Sauce 


43 


pay 


6714 
42 | 


Page 

Chicken Broth =. : -.. 64% 
-—~~—— fricasseed . : 37 
————-roast . ve 112, 134 
-— boiled and tarfagon sauce 14 

China Orange Jelly 66 


Chine of Lamb, roast, and ouciin 
bersauce 68 
——————— Jarded and chervil 


s 


sauce 172 
and French 
beans 31it 
Chine of Mutton, roast . ; 16 
——— Pork, roasted . 4 
Salt e aie e 21 
Chipoulate of Rabbit Seok 328 
Civet of Fawn a 3 : 348 
— Hare ; * J 26. 
——— Leveret hs i o + PO 
Christmas Pies . 650 
Chump of Veal a la Daube d 68 
Clear Jelly, ornamented or plain St 
Coffee Creamincups - 39 
Cod’s Head x 5 672 
Codiing Tart P ° 429 
Cold Pieces ‘ o>) 426 
Collared Beef ‘. ae 3: 
Eel y = 634 
Common Paste : e 653 
Compote of Apples a la Créme 526 
——_——--—-Golden Pippins  . = 56 
Pears » 66 
— Pigeons with Truffles 119 
Collops, white, and cucumbers 15 
-— white, of turtle - 59 
| Coulis é J < 639 
» Cranberry Tourte : P 269 
Cray fish ° : 304 
— in Aspic . : 634 
ea——— du Gratin: 4 : 396 
= and. Prawns F 4 7 DF 
——— Pudding . was Pehl 
-— Soup ; . . 145. 
Cream, raspberry ote ee 4a) OE 
Crimped Cod 4 oy ~ GFF 
———r ee Ttalienne: Laer 
Crockets F 49 
Cucumbers fos Sage a de’ on sae: 
forced : ti 397 
—+_—_—. Sauce A ‘ 646 
Currant Jelly, red. ' - 680 
— Pie +4 © . ea e 401 
es art 2 A ‘ 352 
— Tourte ‘ e 56. 
faaai of Rabbits -. 5 16 
Custards incups  -'. . . 8 
Custard Puddings 8 é - 639 


Cutlets of Saliuox and caper sauce 60> 


Sweetbreads. with fine’ 
- herbs and piquant sauce 15% 
Cutlets ie: Turtle, larded. . 43% 


) Page 
Cutlets of Vealand Hams - 189 
————— Venison - » 380 
—————_—_-—. Riblette - 454 
D 

Damson Cheese + «+ - - 682 
Damsons for Pies = - 681 
Damson Pie « - = 494 

— Tourte ° ~ acento 
Darioles - - - - 39 

— in Paste : - - 39 
Daubed Fowls  - = 3, 155, 435 


Rump of Beef and Cabbage 36 


Dressed Crab, hot or cold - 78 
———— Lobster - 78 
Ducks - - ° 363 
A la Daube - - 13 
-~—— d)Alemand - - « - 527 
—— braised and turnips - 27 
~—— al'Italienne - . 365 
——  larded : - 442 
——~ wild, roast 7 - 16 
Ducklings 4laBroche = - - 332 
roast - - 176 
Dun Birds, roast - - 32 
Dutch Salads - - - 256 
Sauce - - 647 
Fasterlings, same as Dun Birds 32 
Eels (Matelot of) ~ 30 
(Paté of ) - 101 
—— Spitehcock =" 420 
Eggs a la Poulet - 418, 588 
—— rp: * - 39 
Balls - - ‘. 643 
fried = - aA OF 
in Paste - 204 

Emince of Fowl, Veal, or Sweetbread 
84. 

Lamb, Blade Bone broiled 
; 185 
Mutton, and Cucumbers 48 

Pheasant, Legs broiled, &c. 
528 
Veal ye - 450 
Endive - - 652 
Esdaloped Oysters - 23 
Fat Livers in Cases > 17 
Farce - - 642 
Fawn roasted and Chevreuil Sauce 347 
Fillet of Beef larded « 29 
Fillets of Fowl in Aspic¢ - 651 


Jarded, and Mushrooms 


63 
) Hare larded, and a Purée of 
- the same under them - 172 


Fillet of Mutton and Haricot Beans 22 


Page 
Fillet of Mutton with Cucumbers -> 48 


| Fillets of Rabbit ait with Asparagas a 


Peas 6% 
—— Saline, with Capers 43 
-—— Sole a l’Italienne * itn 


———~ Turbot, with Sauce a lTtalienné 
80 


Fillet of Pork * » 13 
Sturgeon, and Sauce Royal 104 
——— Veal 4 la Flamond, or Daube 20 


— Beshemell 84 
——_-—-——. (roast) - 138 
Fillets of Whiting 76 

Fish Pie with Tench and Eels and ~ 
hard Eggs ~ 1477 
Fondues e - = ‘> 
Force Meat (hot) ~ 642 
— (coldy ~ ib. 
Fow! a la Beshemell - 42 
Daube - » 3 

—-—— ornamented and gar- 
nished with Aspic ah) +268 
-——-——. Duchesse - 12 
—— boiled, and Oyster Sauce 22 


broiled, and Mushroem Sauce 166 


daubed and larded « 438 
Haoperd - - = 475 
Flemish on - « 643 

* - 122 

French Beats (boiled) : 9 

—— for keeping 666 

Fricandeau of Fowl and Bidive 28 

Turtle . 58 

—— Veal, and Sorrel Sauce 95 

Fricassee of Chicken - 37 

Rabbits, with Mushrooms 
275 
————$ ——$—_— and Onion Sauce 

69 

Fried Eggs ‘ . 27 

Fritters of Rice - jth 77 

G 

Galentines = = . - 652 

Garden Beans - - 663 

Gateau Millefleur — e . 44 

Giblet Soup a la’ Tortue ~ 6 

- ae, - 289, 502 

Gingerbread “ ° 682 

Ginger Souffle bil) pw 105 

Glaze for Lardings tee 669 

Goose (roast) ; = 15 
Gooseberries (bottled) . 682 | 

Gooseberry Pie - ° 159 

——— Tart ° 23, 73 

| Goose and Turkey Pie - 648 

Grape Tart = - 504 

Green Goose “ - 156 

Greens - . - 663 

331 


Green Pea Soup ~ = 


| 692 


Page 
Grenade | - PT 72 
Grenadities'as Cutlets, and Asparagus 
Peas - - 242 
—- of Duck, lepded 461 
Turtle: - 60 
we Meabjin gods 85 
Ground Rice Pudding - 675 
Grouse braised, and Cabbage 424. 
EE (roasted) , - 102, 425 
Guinea Fow] (larded) =! 183 
x H 
Haddock “ - 672 
Hamsand Eggs pm is 88 
— Greens - - 257 
- Toast - 65 
——— (braised) - 14 
Cake, (gamished) - 637 
—— Pie - 53 
2— (potted) . - - 7 
Hare Cake’ - - 628 
- (Civet.of) ” - 26 
(boned and larded) A OO 
—— (jugged) - 548 | 
-—— (potted) - - 10 
——— (roast) mul be - 18 
Haricot Beans . - 652 
of Beef. - 144 
———_——- Mutton Sade: 21 
———_—— Roots - 647 
— Venison ‘ 457 
Hashed and prilled Calf’s Head . 3 
_’-+-— Beet, and broiled Bones 219 
Lamb, and Blade Bone broiled 
185 
- Venison - 374 
Haunch of Doe Venison - 
Lamb, and. Chervil Sauce. 53 
—— Mutton’ Ret 209 
abalge Podge - . 88 
I 
Iceing, for Rich Cakes - 684 
Jelly (Clear) ornamented or plain 31 
Marbre .- - 73 
Stock wind hs “ 641 
‘Jerusalem Artichokes ~., | - 542 
John Dorey - 672 
Italian Salads 4 436 
Sauce (brown) 644 
(white)... 9, euied Do 
——— Soup - . 20 
Jugged Hare - 548 
— in a.raised we 577 
K 
Kai! (Sea) - «50 


L : , 
Lamb Cutlets and Cueumber Sauce 91 


Page 
ab Cutlets glazed, and Sauce a la ; 
ine _ > 222 
——- and Spinage 519 
larded, Breast rolled, 
and Vivaoh Beans - 94 
Lamb’s Head and Appurtenances 21 


—_-—_-— grilled, and an Emince 390 
ala Royal = 373 
Feet, and Asparagus Peas = 552 
———_— Heart, Sweetbread, and French 


ee 


Beans - 64 
. — Pie, ina Dish vibes 131 
Larks (roast) 9 


Leg of Lamb oiled, Loin ‘hied, ee 


Spinage - - 156, 26 
—~ (roast) and Cucumber Sauce 
21 


—__— ——__—- Haricot Beans 37 
braised,and Beshemell 616 
——-—- forced and garnished. .6357 


———— 


Leg of Mutton (roast) - 132 
Leg of Pork a la Boisseau 47 
— — boiled, and Greens, 112 . 
—_ (roast) - J RTP ree 
Legs of Fowl au Gratin 105 
Lemonade - - 687 
Lemon Cake - - 685 
Ice Nevis - _ 689 
Leveret ° + a - 18 
—~ larded = 370 
Liaison o1 Eggs “ta? 12 
Livers (Fat) in Cases 17 
i — of abt te a la Broche 4 i AOS 
Lobster 32 
— a biti {hey 250 
——Cake = ~ ~> sf are ©6928 
——-— Patés - =§:2 357 
-——-— Sauce . 646 
Loin of Lamb braised, and Celery Sauce 6 
— Pork (roast) - 20 
——— Veal a la Beshemell | 14 
————-—- (roast) 49 . 
IMueisd 
Maccaroni -— se § 
Pie *, 460* 84 
Soup ~. 150 
Mackeret‘a aja Maitre @Hotel 674 
Fillets of . 674 
——-Sauce. =~ = 647 
Marinade - a) el eee 928 
Marmalade of ri ane - 653 
———-—-—— Oranges” ib. 
Quinces ho gah 
Marrow Pudding - - . 658 
Matelot of Carp - - 252 
— and Eel = 277 
Eels - , - 4 30 
Rabbit... na 333 
—~—— Teneh S sottult io wi ZT 


t 


a a 


a atl 


oneT, Page 
Meringues * - Dae 656 
Meagre Stock - - 642 
Mince Pies 8 
Minced and broiled Turkey. 125 
Mint Sauce - anal 18 
Mock Turtle - - 22 
Morue 4 la Créme - 109 
Morels = - 284. 
Mullet (red) - 674 
Mushrooms (broiled) - 66 
————- for keeping - 665 
- Fritters - 243 
stewed - 17 

Mutton Broth and Roots 119 
— Cutlets and Cucumber 91 


—— 


larded,& mushrooms 279 


————---—. plain, broiled, or ri- ~ . 
blette 130 
—— Fillet of - 22 
——— Haricot of - 21 
——-— Panado > - 671 
-——-— Pies (small) ~ 20 


—-~ and Potatoe Pie in a raised 


- Crust < " 35 
——— Tea - . 641 
‘ ae 
Neat’s Tongue and Barberries  - 42 
——— - Greens - 55 
: as Cutlets, and Greens 
4 289 
~— as Cutlets, and stewed 
Greens - - - - 365 
(boiled) = 22 
Neck of Mutton aja Jardinier - 365 


_and a Purée ot Potatoes 4 
and Haricot Beans 266 
boiled, and Turnips 
and a Purée of 


ns 
< 


ooo 


Turnips : - - -~ 634 
~ larded, and a Purée of 

- Potatogs — - - - 345 
—_—_—__-—_—_——. Carrot Peas 27 
——— roasted ~ 124 

—-— with a Purée of Turnips 
4192 
Neck of Pork (roasted) - 20 
_ Aiea ja Beshemell - | 14 
AVEspagnole: + 83 
ala Poulet 5.) 48 
Basis and Oyster Sauce 
Beef 

es NICE G18 

. Reine - = = 48 
Neck of Veal fiers . S74429 
Venison (roast) hy eam 
— semen and Haricot © 
Roots 15 

Necks of Lamb als . Chevana.de Frieze 


48 


2D i 


? je eerteme Enmince of _? 


New Potatoes’ -- ~| 4 932 

; oO ’ 

Omelet ++ - ~ et | 
Orange Cream - t= 29% 
Ice ~ 686 
——— Jelly - Se = » 66 
Soutie hy ~ 99 

— Tourte, * b--: -~ 18, 96 
Oranges preserved - - 680 
Orgeat - “<< tene 657 
Orlean Plum Tart = 470 
Ox Check, with Roots - ~29 
Ox Palates (rolled) - = it £- 
Ox Rumps.and Cabbage u. 5 
Oyster Sauce - - 22, 646 
— (escaloped) - - : a8 
—~—— fried in batter ~ 186 
~—— (Petit Patés of) - 69 
——~— (stewed) = «- 178 

P 

Pancakes - ° 228 
Parsnips - - -- - 663 
Partridge Pie. eo 25 
ante - - 652 

—--— in a Dish - 490 
Partridges a la Beshemell - 524: 
wes Perigord - 518 
— and Trufiles - 56 
———— preserved entire - . 669 
Soup. - - 115 

(roast) =~ sie > 

Paste (Almond) . - -. , 655 
-—— (common) - - 655 

— (Gum) - - 656 - 

—— (hot) = - 655 
—— (Patf) -  . 654 
(short) <n — 655 

Paté a la Francois ~ 38 
Goodeveau - oS (nS 

of Eels - - 101 
Peachy fce ~ - 687 
Pea Fowl (roast) - - 150 
Feas ~ - - 319 
for Winter Use 661, 665 

Pea Soup - - 104 
——— (green) - > 331 
Perch (plain boiled) ~ _ £56 
Peths au Graun - <a2 
Petit Paté of Chicken and Ham 591 
Lobster =! Sor 
—+—__———— Mutton - 85 
——--—— Oysters = 69 
——-—-—— Turtle Sob _ 63 
— Vealand Ham -. = 362 

| Pen d@’Amour 2 - 243 
Pheasant and Truffles — 55k 


braised). & stewed cabbage. 44 
528 


Page 
‘Pheasant (roast) + -! 18 
preserved entire = - 569 
Pickled Salmon - - 380 
Oysters brah a 44 
Pigeon a ia Crapaudine, and Piquant 
Sauce - - - 98 
Pigeon Pie in a Dish- - 150 
raised - 68, 173 
Pigeons braised, and Asparagus Peas 
j 290 
o——— larded, and a Ragout of Cocke’ 
Combs - - ~ 304 
=——— (roast) oF - 166 
Pigs Face and Greens : 273 
or—— Feet and Ears - 35 
Tongues and Greens - - 586 
Pike (baked) - - 255 
Pipers © . - - 674 
Piquant Sauce . - 643 
Plain Cake - - 684 
Plovers’ Eggs - - 230 
Plovers (roast) ~ - 53 
Plumb Cake (rich) - 684 
Plum Pudding - . 658 
Poached Eggs and Ham - 85 
—— piquant Sauce 82 
-——— —-—— ou a Toast 253 
Poivrade Sauce - - 643 
Pork Cutlets and mashed Potatoes 94 
Rober Sauce 137 
Potatoes - - - 662 
Potted Ham - ‘f 
—— Hare - - 10 
Poulard 4 la. Duchesse - 12 
with Eggs : 212 
Poulet 4a Duchesse * - 12 
Poultry Livers as Atlets - 354 
Pound Cake » + 683 |} 
Prawns - ie 281 
Puits - - - 152 
Puff Paste - ~ 654 
Purée of Potatoes 0 1 10.658 
Roots - 314, 346 
Turnips - 145 
‘pi Q 
Qneens’ Cakes - = 684 
Crnenels.of Fowl’ - ns 300 
Quails - - - 42h) 


R 
Rabbits 4 la Oporto, with French Beans 


as eae (roast) - 
Ragout Mellé - 

of Cocks’ Combs 

— Palates - 


Sweetbread - 


Raised Pie a la Francois 


Aiiens Pie * 


- 


402 
Portugueze,or Oporto 42 


19 


a 


ad 


Page 
Raised Maccaroni Pie 7 84 
—-—-— Pigeon Pie - 68, 173 
—-— Pie, with Beef Steaks 69 


a daubed Fowl 405 
—— Mutton and Potatoes 
‘t35 
a Neat’s Tongue 224 
——. Giblets - 34 
Venison - 405 


ee ee 


os 


Raspberry Cream _ > 3t 
——-—— Ice -. 686 
——_-——- Jam - 677 
——— Jelly : 678° 
— Tourte tle 17,452 
Ratifie Pudding ° 106 
Ravigot Sauce - - 645 
Ribs of Beef (roast) - 23 
— Lamb (roast) 74, 239 
Rice Fritters - - 77 
Soup ‘+ = ot 
ve eN with a Chicken 136 
——_——-———- Knuckle of Veal 585 
Souffle - - 178 
Rimaulade of Smelts - 215 
Rim, with a Salmie of Snipes 582 
Ripe Apricot Tart - 426 
Risoles - - 47 
— in Paste - - 147 
Rhenish Cream - -. 50 
Rhubarb Pie - - 283 
Tart - - 293 
Roast Beef’ - - ¥ 
Chickens - 112, 134 
Pigeons - . 166 
Rober Sauce Be IS 646 - 
Round of Beef and Greens 257 
Roulard of Mutton - 29° 


Veal and Mushrooms 15 


Rump of Beet’ a la Daube, and Cabbage 


2 36 
-—_—_—— Mantua 59, 80 - 
Ruifs and Reeves = - 429 
S. ar 
| Sagoe Pudding - > - 653 
Salmie of Partridge - reas 
-—— of Plovers - - 560 > 
——+—— of Wild Duck - 30° 
of Woodcocks - 87 
Salsifie, boiled Ps ~~ 44 
— fried in batter - "Gi" 
Salmon - - - 671 
smoked - - 24 
Santé, herbs for summer use 668 
Savoy Cakes” ». © - - 661 
ln small - - 595 
Savoy Pudding ~~ “= 659 
Sauce 4 la Reine - - 645 
Hachis | - - 643 
— — Royal © - 644 


—-—- Tourney and Besheraéll - 629 


7 


605 
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eieane and Red Cabbage -. 144 
and Sour Crout ey , che 
Sausages | - - ~ 664 
Sea Kail - x wt BO 
Scorch Collops_ - . 49 
Semels of Carp sb 41 
of Turtle - - 481 
of Farce with Piquant Sauce 154 
of Veal and Piquant Sauce 92 
Serpent of Mutton - - 500 
Sirloin of Beef - - 7 
Shalot Sauce - 645 
Sheeps Ruimps and iidoies, Puan 
_— — & Rice 409 
Small Collars 7 - 651 
Curd Puddings - + 660 
—— Mutton Pies - - 2X 
— Omelet - - 249 
Pastry « - 23, 44 
—— Raised Pie with beef = - 366 
wets — with Pigeons 417 
Tea Cakes - 685. 
Snipes, roast : - 24. 
Shalot Sauce - 645 
Shoulder of Lamb forced and sorrel 
sauce 112 
— roast 18, 164 
——— larded - 37 
— — minced and broiled 
185 
Shrewsbury Cakes : - 685 
Shrimp Sauce . “ 647 
Skait boiled - : 672 
anne fried - “ - 673 
Sorrel Sauce - - 644 
for winter use - 667 
Soup, Asparagus, clear - 15 
and Boulie - - 30 
alaFlamond - - 12 
—— ala Reine - - 2 
—- Carrot - * 145 
—— Crayfish - - - 145 
—— Cressey - - 47 
——— Flemish - - 122 
a——- iblet, “' - =. 289, 502 
—— Giblet ila Tortue - 6 
——IHtalian - | - 20 
— Julien - « 55, 161 
Maccaroni - em 100 
—— Pea aa - 104 
| _———=« Pea, Green - - $31 
~——- Partridge .  - pM 416 
—— Rice - - pS 
—— Rice witha Chicken - 136 
—— Rice with a Knuckle of Veal 585 
Santé -. - - 38 
—— Spring * - 204, 
w~-—— Tumip - - ‘143 
Vermicelli, (white or Sound, 16 
Soles boiled - e | -@ 672 


aoe fried 6 ry a ib. 


¥ 


Souffle of Apples and Rice. - ~ ( 206 

Ginger - Soyuy) of ROD 

Souttle of Rice - - 178 

Sour Crout. - ‘ - 662 

Souties of Carp > > .. 633 

—— Fish - - 53 
Fowl and Mushrooms, or 

trufles |. (+ $4 

————— Hare - - 52 

— Leveret - ee 52 

Liver of Turtle (| .- . .63 

————— Mutton and Cucumber 38 


— Mutton and - scooped 
Potatoes 362 


— Rabbit ° . 3% 
——- Rabbits and AacKagesan 250 
-— of Palates - - % 
— Pheasant and Truffles 54 
————~ Szlinon and Capers. - 314 
——-— Sole with Sauce aia Reine 49 
——--——. Sweetbreads and Piquant 
» Sauce. 54 
—— Veal - - - 6B 
Wild Duck ae 115 
Spanish Fritters - - 89 
Sauce - - 645 
Sparerib, roast - 42 
Spinage and Eggs — - - 48 
— in Bexes - 347 
Sponge Biscuits > 684 
Spring Chickens - - 288 
Stewed Beef - - 13 
—— Celery «- - 141, 512. 
——— Mushrooms - : 1T 
Oysters. - - 178 
— Partridges and. Truflles — 36 
——-~—— Peas - - 43 Sek 
Tench ~ - 76 
Stock, for all kinds of Soups + 63% 
Strawberry Ice - 686 
Sturgeon, baked - - 673 
boiled - - - ib. 
——-—— broiled -— - 674 
——-- roasted - - 673 
Sucking Pig -— > 59 
Sugar for Carmel Baskets . =~) 660 . 
Sweetbreads larded and an Emince 94 
—and Sorrel sauce 84 
——- ae Ja pa 246 
Tapioca Pudding - - 675 
Tartlets - - - 44 
inabasket - + + 23 
Teal, roast / - 9 
ic dnote of eaabe a la Poulet 96. 
Veal - ~ 12 
ee —- and stewed Peas 321 
Timball of Maccaroni and Chicken 58 
Pigeons - 154 
Tongue and Barberries - 42 
and Greens - - §3 


696 


Pace Pa 
Trifle - ~ ot a as Veal and Ham PAiés ” a ~ 02 
_ ‘Fripe, fried in batter ~ 233 Cutlets larded and Sorref - 

Trout, plain, boiled ae 380 , Sduce 64 
‘Traffes ~~ - - 4}—— Olives - - ~ 3 
for-keeping - 494, 664 Tea’ om 61? 

Pie, hot - ~~~ 156 | Vermicelli Pudding 675° 
Turbot - ars gon Soup (white or bid yc 16 
Tureen of Calves feet with eo Venison Cutlets Riblette - A454 
, gus Peas 181 | —__~ Fry - niall 362 
Lambs Tails - 151 — Pie - . 405 
pub and Broth with " y plevent of Fel - 101 
Roots £9 Poh = Fish - 38 


- 


Hod; ge Podge 


* urkey boiled with Oyster Sauce ~~ 52 


with Chesnuts and Sausages 36 bread 235° 
larded ~ - 421 with aSouties of Pike . 10t 
small, roast - 101 = 
Poults, one larded - 285 W 
and Truffles - - 4 Wax: ‘for Baskets and other Grk 
‘Turtle - - 674). ments 660 
braised as Chicken - +59 w hite ree and Cucumbers 15 
fins - ~ 60 Mushrooms 15 
Herbs, dried - 667 | — ——— of Turtle - 431 
in glaze - :b. | Whitings - - 672 
Scorch Collops of - 60,| Whole Rice Pudding, paked - 657 
— Steaks Riblette - - 64 | Wild Ducks, roast wi 16 
—— Roasted - - 434. | -————— Salmie of - 30 
Turnip ane - - 143. |» Woodcocks - - 24 
— alaTartar - - 72 
Vv ———=— Pie* -' = 28 
Veal Cake. be 637 | + —-— ~~ cold: - 670 
== and Ham Cutlets with Bigits wnt 
: Sauce 189 , 
é r = * 
THE END s 


I ne we tt etree men lne ate ont 


88) 
Ox Rump and Cabbage 281 


— of a Blanquet of Pea Fowl 162 
ernie) Eee - Oy sters 195 
it. with Chicken and Sweet- 
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Marchant, Prinier, 3 Grevalle-street, Hatton Garden, 
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